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1. To make Hare Saop. 


UT the Hare into fmall Pieces, waſh it, 
and put it into a Stew-pan, with a Knuc- 
kle of Veal; put in it a Gallon of Wa- 
ter, a little Salt, and a Handful of — 
Herbs; let it ſtew till the Gravy be 

fry a little of the Hare to brown the Sao 
— may put in it ſome Cruſts of white Bread among 7 
eat to thicken the Soop; put it into a Diſh, — A 
little ſtewed Spinage, criſred Bread, and a few Forced» 
meat Balls, / yo your Din with boiled Spinage _ 

Turnips, ent it.in thin ſquare Slices. 


2. To make Green Penſe Soop. 


Take a Neck of Mutton, and a Knuckle of Veal, 
make of them a little good 9 then take half = 
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Peck of the greeneſt young Turnips and Carrots : Strain 

all through a Cullinder, Reason it to your Taſte; then 
put into the Diſh a little Spinage ſtewed in Butter, and 
a little criſp Bread; ſo ſerve it up. 


3. Common Peaſe Soop in Winter, 


Take a Quart of good boiling Peaſe, which put into 
a Pot with a Gallon of ſoft Water whilſt cold ; add 
thereto a little Beef or Mutton, a little hang Beef or 
Bacon, and two or three large Onions ; boil all toge- 
ther while your Soop is thick; ſalt it to your Taſte, and 
8 thicken it with a little Wheat-flower ; ſtrain it through 
a Cullinder, boil a little Sellery, cut it in ſmall Pieces, 
| with a little criſp Bread, and criſp a little Spinage as you 
would do Parſley, then put it in a Diſh, and ſerve it up. 
| Garniſh your Diſh with Raſpings of Bread, 


4. To Butter Shrimps. 


Stew a Quart of Shrimps with half a Pint of White- 
wine, with a Nutmeg : Then beat four Eggs with a lit- 
tle White-wine, and a Quarter of a Pound of beaten 
Butter: Then ſhake them well in a Diſh till they be thick 
enough: Then ſerve them with one Sippet for a Side- 
diſh. 


5. Craw-Fiſh Soop. 1 


Take a Knuckle of Veal, and Part of a Neck of 
{ Mutton, to make white Gravy, putting in an Onion, a 
little whole Pepper and Salt to your Taſte; then take 
| twenty Craw-Fiſh, boil and beat them in a Marble Mor- 
tar, adding thereto a little of the Gravy ; ſtrain them, 
| and put them into the Gravy ; alſo two or three Pieces 
of white Bread to thicken the Soop ; boil twelve or 
fourteen of the ſmalleſt Craw-Fiſh, and put them whole 
into the Diſh, with a few Toaſts, or French Rolls, which 
you pleaſe ; fo ſerve it up. 1 

"You may make Lobſter Soop the ſame Way, only add 
into the Soop the Seeds of the Lobſter, 
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6. To make Scotch Scop. » 151 


Take an Houghil of Beef, cut it in Pieces, with Part 
of a Neck of Mutton, and a Pound of French Barley ; 

ut them all into your Pot, with {ix Quarts of Water; 
1 it boil till the Barley be ſoft, then put in a Fowl ; as 
ſoon as it is enough, put in a Handful of red Beet Leaves 
or Brockley, a Handful of the Blades of Onions, a Hand- 
ful of Spinage, waſhed and ſhred very imall ; only let 
them have a little Boil, elſe it will ſpoil the Greenneſs. 
Serve it up with the Fowl in the Diſh, garniſhed with 
Raſpings of Bread. . 


7. To fry Beef Steaks. 


Take your Beef Steaks, and beat them with the Back 
of a Knife, fry them in Butter over a quick Fire, that 
they may be brown before they be too much done; when 
they are enough put them into an earthen Pot, whilſt 
you have fry'd them all ; pour out the Fat, and put them 
into your Pan, with a little Gravy, an Onion ſhred very 
ſmall, a Spoonful of Catchup, and a little Salt; thicken 
it with a little Butter and Flour the Thickneſs of Cream. 
Garniſh your Diſh with Pickles. k 

Beef Steaks is proper for a Side-diſh. 


8. Beef Steaks another Way. | 


Take your Beef Steaks, and beat them with the Back 
of a Knife, ſtrew them over with a little Pepper and 
Salt, lay them on a Gridiron over a clear Fire, turn- 
ing them whilſt enough; ſet your Diſh over a Chafing- 
diſh of Coals, with a little brown Gravy ; chop an Oni- 
on ſmall, and put it amongſt the Gravy ; (if your Steaks 
be not over-much done, Gravy will come therefrom) 
put it on a Diſh, and ſhake it all together. Garniſh your 
Diſh with Shalots and Pickles. | 


9. To fry Mutton Steaks. 

Take a Loin of Mutton, cut off the thin Part, then 
cut the reſt into Steaks, and flat them with a Bill, ſea- 
ſon them with a little Pepper and Salt, fry them in But- 
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ter over a quick Fire; as you fry them put them into a 


Stew-pan or earthen Pot, whilſt you have fry'd them all; 


| then pour the Fat out of the Pan, put in a little Gravy, 


and the Gravy that comes from the Steaks, with a Spoon- 
ful of Claret, an Anchovy, and an Onion or a Shalot 
ſhred ; ſhake up the Steaks in the Gravy, and thicken 
it with a little Flour; ſo ſerve them up. Garniſh your 
Diſh with Horſe-radiſh and Shalots. 


10. To Beil a Leg of Lamb, with the Loin fry'd about it. 


When your Lamb is boiled lay it in the Diſh, and pour 
upon it a little Parſley, Butter, and green Gooſeberries 
coddled, then lay your fried Lamb round it; take ſome 


$ ſmall Aſparagus, and cut it ſmall like Peaſe, and boil it 


reen ; when it is boiled drain it in a Cullinder, -and lay 
it round your Lamb in Spoonfuls. Garniſh your Diſh 


| with Gooſeberries, and Heads of Aſparagus in Lumps. 


This is proper for a Bottom-diſh, 
11. A Leg of Lamb boiled with Chickens round it, 


When your Lamb is boiled pour over it Parſley and 
Butter, with coddled Gooſeberries, ſo lay the Chickens 
round your Lamb, and pour over the Chickens a little 
white Fricaſey Sauce. Garniſh your Diſh with Sippets 
and Lemon. 

'This is proper for a Top-diſh: 


12. How to flew a Hare. 


Take a young Hare, waſh and wipe it well, cut the 
Legs into two or three Pieces, and all the other Parts of 
the ſame Bigneſs, beat them all flat with a Paſte-pin, ſea- 
ſon it with Nutmeg and Salt, then flour it over, and 
fry it in Butter over a quick Fire ; when you have fried 
it, put it into a Stew-pan, with a Pint of Gravy, two or 
three Spoonfuls of Claret, and a ſmall Anchovy, ſo ſhake 
it up with Butter and Flour, (you muft not let it boil 
in the Stew-pan, for it will * it cut hard) then ſerve 
it up. Garniſh your Diſh with criſp Parſley. 
; | 13. How 
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13. How to jug 4 Hare. nate 

Take a young Hare, cut her in Pieces as you did for 
Stewing, and beat. it well, ſeaſon it with the ſame Sea- 
ſoning you did before, put it into a Pitcher, or any other 
cloſe Por, with half a Pound of Butter, ſet it in a Pot of 
boiling Water, ſtop up the Fitcher cloſe with a Cloth, 
and lay upon it ſome Weight for fear it ſhould fall on 
one Side; it will take about two Hours in Stewing; 
mind your Pot be full of Water, and keep it boiling» all 
the Time; when it is enough, take the Gravy from it, 
clear off the Fat, and put her into your Gravy in a Stew- 
pan, with a Spoonful or two of White-wine, a little 
Juice of Lemon, ſhred Lemon-peel and Mace; you muſt 
thinken it up as you would a white Fricaſey. Garniſh 
your Diſh with Sippets and Lemon. g ht 


14. To reaft a Hare with a Pudding in the Belly. 


When you have waſhed the Hare, nick the Le 
through the Joints, and ſkewer them on both Sides, whic 
will keep her from drying in the Roaſting ; when you 
have ſkewered her, put the Pudding into her Belly, baſte 
her with nothing but Butter; put a little in the Drip» 
ping-pan ; you muſt not baſte it with the Water at all: 
When your Hare is enough, take the Gravy out of the 
Dripping-pan, and thicken it up with a little Flour 
and Butter for the Sauce. 


15. How to make a Pudding for the Hare. 


Take the Liver, a little Beef-ſuet, Sweet-marjoram 
and Parſley ſhred ſmall, with Bread-crumbs and two 


Eggs; ſeaſon it with Nutmeg, Pepper, and Salt to your 


Taite; mix all together, and if it be too ſtiff, put in a 
Spoonful or two of Cream: You muſt not boil the Liver. 
16. To mate a brown Fricaſey of Rabbets. 


Take a Rabbet, cut the Legs in three Pieces, and 
the Remainder of the Rabbet the ſame Bigneſs, beat 


them thin, and fry them in Butter over a quick Fire; 
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when they are fried put them into a Stew-pan with a lit- 
tle Gravy, a Spoonful of Catchup, and a little Nutmeg ; 
then ſhake it up with a little Flour and Butter, 
Garniſh your Diſh with criſp Parſley. 


17, A white Fricaſey of Rabbets. 


Take a Couple of young Rabbets, and half roaſt them; 
when they are cold take off the Skin, and cut the Rab- 
bets in {nall Pieces, (only take the white Part) when 
you have cut it in Pieces, put it into a Stew-pan with 
white Gravy, a ſmall Anchovy, a little Onion, ſhred 
Mace. and Lemon-peel, ſet it over a Stove, and let it 
have one Boil, then take a little Cream, the Yolks of 
two Eggs, a Lump of Butter, a little Juice of Lemon 
and ſhred Parſley; put them all together into a Stew- 
pan, and ſhake them over the Fire whilſt they be as 
white as Cream; you muſt not let it boil, if you do it 
—4 curdle. Garniſh you Diſh with ſhred Lemon and 
Pickles. 


18. To roaſt an Fel. 


Take a great Eel, lit the Skin a little Way, then pull 
eff the Skin, Head and all, then parboil the Eel till it 
comes from the Bone, then ſhred it with ſome Oyſters, 
ſweet Herbs, and Lemon-peel, ſeaſon it with Salt, then 
fcower the Skin with Water and Salt, then ſtuff it full again 
with the Meat, ſew it up, and roaſt it with Butter, then 
take for Sauce ſome White-wine, diſſolve three Ancho- 
vies in it, then beat as much Butter as will ſerve for 
Sauce: Serve it. 


19. To dreſs Rabbets to lock like Moor-game. 


Take a young Rabbet, when it is caſed cut off the 
Wings and the Head; leave the Neck of your Rabbet 
as long as you can ; when you caſe it you muſt leave on 
the Feet, pull off the Skin, leave on the Claws, ſo 
double your Rabbet, and ſkewer it like a Fowl ; put a 
Skewer at the Bottom through the Legs and Neck, and 
tic it with a String, it will prevent it flying open; when 

you 
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you diſh it up make the ſame Sauce as would do for Par 
tridges. Three is enough for one Diſh. | 


20. To make white Scotch Colleps. 


Take about four Pound of a Fillet of Veal, cut it in 
ſmall Pieces as thin as you can, then take a Stew-pan, 
butter it well over, and ſhake a little Flour over it, 
then lay your Meat in Piece by Piece, whilſt all your 
Pan be covered ; take two or three Blades of Mace, and 
a little omg | ſet your Stew-pan over the Fire, toſs it 
up together till all your Meat be white, then take Half 
a Pint of ſtrong Veal Broth, which muſt be ready made, 
a Quarter of a Pint of Cream, and the Yolks of two 
Eggs, mix all theſe together, put it to your Meat, keep- 
ing it toſſing all the Time till they juſt boil up, them 
they are enough ; the laſt Thing you do ſqueeze in a 
little Lemon : You may put in Oyſters, Muſhrooms, os 
what you will, to make it rich, 


21. To boil Ducks with Onion Sauce. 


Take two fat Ducks, and ſeaſon them with a little 
Pepper and Salt, and ſkewer them up at both Ends, and 
boil them whilſt they are tender; take four or five! 
Onions, and boil them in Milk and Water, change 
Water two or three Times in the boiling, when they are 
enough, chop them very ſmall, and rub them through a 
Hair-fieve with the Back of a Spoon, till you have rubbed 
them quite through, then melt a litte Butter, put in your 
Onions and a little Salt, and pour it upen your Ducks, 
Garniſh your Diſh with Onions and Sippets. 


22. To flew Ducks either wild or tame. 


Take two Ducks, and half roaft them, cut them up 


as you would do for eating, then put them into a Stew- 
pan with a little brown — a Glaſs of Claret, two 
Anchovies, a ſmall Onion ſhred very fine, and a little 
Salt; thicken it up with Flour and Butter, ſo ſerve it up. 
Garniſh your Diſh with Onion Sippets, 
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23. To make a white Fricaſey of Chickens, 

Take two or more Chickens, half roaſt them, cut 
W them up as you would do for Eating, and ſkin them ; 
put them into a Stew-pan with a little white Gravy, 

Fate of Lemon, two Anchovies, ſhred Mace ayd Nut- 
meg then boil it; take the Volks of three Eggs, a 
little weet Cream and ſhred Parſley, put them into your 
Sten pan with a Lump of Butter and a little Salt; 
W ſhake them all the while hey are over the Stove, and 
be ſu e you do nct let them boil, :-| they ſhould curdle, 
& Garwih your Dith with Sippets and Lemon. 


24. How to make a brown Fricaſey of Chickens. 


{ Take two or more Chickens, as you would have 
&- your U:ih in Bigneſs, cut them up as you do for Eating, 
4 and flat them a iittle with a Paſte-pin; fry them a light 
& Brown, and pu. them juto your Stew-pan with a little 
4 Gravy, + 55.071 or two of White-wine, a little Nut- 
meg and Sn, thicken it up with Flour and Butter. 
| Garniſh your Diſh with Sippets and. criſp Parſley, 
1 25. Chickens Surpriſe, 
Take half a Pound of F.ce, ſet it over a Fire in ſoft 
Water, when it is half boiled put in two or three ſmall 
” Chickens truſſed, with two or three Bledes of Mace, 
and a little Salt; take a Piece of Bacon about three 
Inches ſquare, and boil it in Water whilſt almoſt 
W enough, then take it out, pare off the Outſides, and 
pat into the Chickens and Rice to boil a little together; 
ou mutt not let the Broth be over thick with Rice) 
then take up your Chickens, lay them on a Diſh, pour 
over them the Rice, cut your Bacon in thin Slices to lay 
round your Chickens, and upon the Breaſt of each a 
Slice. 
This is proper for a Side-difh. 


W 26. To boil Chickens. 


1 Take four or five ſmall Chickens, as you would have 


your Diſh in Bigneſs; if they be ſmall ones you may 
| ſcald 
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ſcald them, it will make them whiter ; draw them, and 
take out the Breaſt-bone before you ſcald them ; when 
you have dreſſed them, put them into Milk and Water, 
and waſh them, truſs them, and cut of the Heads and 
Necks ; if you dreſs them the Night before you uſe 
them, dip a Cloth im Milk and wrap them in it, which 
will make them white; you muſt boil them in Milk 
wy Water, with a little Salt; half an Hour or lefs will 
boil them. | 


27. To make Sauce for the Chickens. + 


Take the Necks, Gizzards and Livers, boil them in 
Water, when they are enough ſtrain off the Gravy, and 
put to it a Spoonful of Oyſter Pickle; take the Livers, 
break them {imall, mix a little Gravy, and rub them 
through a Hair-fieve with the Back of a Spoon ; then 
put to it a Spoonful of Cream, a little Lemon and Le- 
mon-peel grated; thicken it up with Butter and Flour, 
Let your Sauce be no thicker than Cream, which pour 
upon your Chickens. Garniſh your Diſh with Sippets, 
Muſhrooms, and Slices of Lemon. 

They are proper for a Side-diſh or a Top-diſh either 
at Noon or Night. 


28. How to boil a Turkey. 

When your Turkey is dreſſed and drawn, truſs hey 
cut off her Feet, take down the Breaft-bone with a Knife, 
and ſew up the Skin again ; ſtuff the Breaſt with a whate 
Stuffing. | 


29. Hau to make the Stuffing. 


Take the Sweetbread of Veal, boil it, ſhred it fine, 
with a little Beef-ſuet, a Handfal of Bread-crumbs, a 
little Lemon- peel, Part of the Liver, a Spoonful or two 
of Cream, with Nutmeg, Pepper, Salt, and two Egge, 
mix all together, and ſtuff your Turkey with Part of the 
Stuffing, (the reſt you may either boil or fry to lay round 
it) dredge it with a little Flour, tie it up in a Cloth, 
and boil it with Milk and Water, If it be a young 
Turkey an Hour will boil it. | 

30. How 
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30. How to make Sauce for the Turkey. 
Take a little ſmall white Gravy, a Pint of Oyſters, 


two or three Spoonfuls of Cream, a little Juice of Le- 


mon, and Salt to your Taſte, thicken it up with Flour 
and Butter, then pour it over your Turkey, and ſerve it 
up; lay round your Turkey fried Oyſters, and the 
Forced-meat. Garniſh your Diſh with Oyſters, Muſh- 
rooms, and Slices of Lemon. 


31. How to make another Sauce for a Turkey. 


Take a little ſtrong white Gravy, with ſome of the 
whiteſt Sellery you can get, cut it about an Inch long, 
boil it whilſt it be 3 and put it into the Gravy, 
with two Anchovies, a little Lemon- peel ſhred, two or 
three Spoonfuls of Cream, a little ſhred Mace, and a 
Spoonful of White-wine ; thicken it up with Flour 
and Butter ; if you diſlike the Sellery you may put in 
the Liver as you did for Chickens, 


32. How to roaſt a Turkey. 


Take a Turkey, dreſs and truſs it, then take down 
the Breaſt-bone, To make Staffing for the Breaſt, Take 
Beef-ſuet, the Liver ſhred fine, and Bread-crumbs, a 
little Lemon-peel, Nutmeg, Pepper and Salt to your 
Taſte, a little ſhred Parſley, a Spoonfel or two of Cream, 
and two Eggs. Put her on a Spit, and roaſt her before 
a ſlow Fire ; you may lard your Turkey with fat Ba- 
con ; if the Turkey be young an Hour and a Quarter 


will roaſt it. For the Sauce, take a little white Gravy, 


an Onion, a few Bread-crumbs, and a little whole Pep- 


ki pers let them boil well together, put to them a little 


lour and a Lump of Butter, which pour upon the 
Turkey; you may Jay round your Turkey Forced-meat 


( Balls. Garniſh your Diſh with Slices of Lemon. 


33. How to jug Pigeons. 
Take fix or eight Pigeons, and truſs them, ſeaſon 


them with N utmeg, Pepper and Salt. To make the Stuf- 


fg. Take the Livers, and ſhred them with Beef-ſuet, 


Bread- 
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Bread-crumbs, Parſley, Sweet-marjoram, and two Eggs, 
mix all together, then ſtuff your Pigeons, ſewing them 
up at both Ends. and put them into your Jug with the 
Breaſt downwards, with Half a Pound of Butter; ſtop up 
the Jug cloſe with a Cloth, that no Steam can get out, 
then ſet them in a Pot of Water to boil; they will take 
about two Hours Stewing ; mind you keep your Pot full 
of Water, and boiling all the Time; when” they are 
enough clear from them the Gravy, and take the Fat 
clean off; put to your Gravy a Spoonful of Cream, a 
little Lemon-peel, an Anchovy ſhred, a few Muſhrooms, 
and a little White wine, thicken it with a little Flour 
and Butter, then diſh up your Pigeons, and pour over 
them the Sauce, Garnith the Diſh with Muſhrooms and 
Slices of Lemon. 


This is proper for a Side-diſh. 


34. Mirranaded Pigeons. | 


Take fix Pigeons, and truſs them as you would do 
for Baking, break the Breaſt-bones, ſeaſon and ſtuff 
them as you did for Jugging, put them into a little deep 
Diſh, and lay over them Halt a Pound of Butter ; put 
into your Diſh a little Water, Take Half a Pound of 
Rice, cree it ſoft as you would do for Eating, and pour 
it upon the Back of a Sieve, let it ſtand while it is cold, 
then take a Spoon, and flat it like Paſte on your Hand, 
and lay on the Breaft of every Pigeon a Cake ; lay 
round your Diſh ſome Puff paſte not over thin, and 
{end them to the Oven; about Half an Hour will bake 
them. 


This is proper at Noon for a Side-diſh, 


35. To flew Pigeons. a 


Take your Pigeons, ſeaſon and ſtuff them, flat the 
Breaſt-bone, and truſs them up as you would do for 
Baking, dredge them over ,with a little Flour, and fry 
them in Butter, turning them round till all Sides be 
brown, then put them into a, Stew-pan, with as much 
brown Gravy as will cover them, and let them ſtew 
whilſt your Pigeons be enough ; then take Part of the 

: Gravy, 
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Gravy, an Anchovy ſhred, and a little Catchup, 2 
ſmall Onion or a Shalot, and a little Juice of Lemon 
for Sauce, pour it over your Pigeons, and lay round 
them Forced-meat Balls and criſp Bacon. Garniſh your 
-Diſh with criſp Parſley and: Lemon. 


36. Ja broil Pigeons whole. 


Take: your Pigeons, ſeaſon and ſtuff them with the 
ſame Stuffing you did jugged Pigeons, broil them either 
before a Fire or in an Oven; when they are enough, 
take the Gravy from them, and take off the Fat, then 
to the Gravy two or three Spoonfuls of Water, a 
ittle boiled Parſley ſhred, and thicken your Sauce. 
Garniſh your Diſh with criſp Parſley. 


37. Boiled Pigeons with Fricaſey Sauce. 


Take your Pigeons, and when you have drawn and 
truſſed them up, break the Breaſt-bone, and lay them 
in Milk and Water to make them White, tie them in a 
Cloth, and boil them in Milk and Water; when you diſh 
them-up, put to them white Fricaſey Sauce, only addin 
a few ſhred Muſhrooms. Garniſh-with criſp Parſley an 


Sippets. 


38. To pot Pigeons, 


Take your Pigeons, and ſkewer them with their Feet 
croſs over the Breaſt, to ſtand up; ſeaſon them with 
Pepper and Salt, and roaſt them, ſo put them into your 
Pot, ſetting the Feet up; when they are cold cover them 
up with clarified Butter, 


39. To flew Pallets. 


Take three or four large Breaſt Pallets, and boil them 
very tender, blanch and cut them in long Pieces the 
Length of your Finger, then in ſmall Bits the croſs 
Way; ſhake them up with a little good Gravy and a 
Lump of Butter ; ſeaſon them with a little Nutmeg and 
Salt, put in a Spoonful of White-wine, and thicken it 
with the Volks of Eggs as you do a white Fricaſey. 


40. To 


* HH ww FT: OF A 


C - = 


5 = Poe 


The Young Woman's be Companion. 13 
438560. To make @ Fricafey of Pig's n. 
Take three or four Pig's Ears as large as you would 
have your Diſt in Bignefs,” clean and boil them very 
tender, cut them in {mall Pieces the Length of ' your 
Finger, and fry them with Butter till they be brown; 
ſo put them into a Stew-pan with a little brown Grayy, 
a Lump of Butter, a Spoonful of Vinegar, and a little 
Muſtard and Salt, thickened with Flour ; take two or 
three Pig's Feet, and boil them very tender, fit for Eating, 
then -cut them in_ two, and take out. the e Bones, 
dip them in Egg, and ſtrew over them a few Bread» 

crumbs, ſeaſon them with Pepper and Salt; you may 
either fry or boil them, and lay them.in the Middle of 
your Diſh with the Pig's Ears. 7 
They are proper for a Side-diſh. : 


2 41. To make a Fricaſey of Triper, | tun, 
Take the whiteſt ſeam Tripes you can get, and cut 
them in long Pieces, put them into a Stew-pan, with a 
little good Gravy, a few Bread-· crumbs, a Lamp of But. 
ter, a little Vinegar to your Taſte, and a little Maftard,. 
if you like it; ſhake it np ws 1 with a little fired 
Parſley. Garniſh your Diſh with Sippets. 
This is proper for a Side-difſh. wp 
42, To make a Fricafty of Veal-Swortbreads. _ 
Take five or fix Veal-Sweetbreads, according as you 
would have your Diſh in Bigneſs, and boil them in 
Water, cut them in thin Slices the length Way, dip 
them in Egg, feaſon them with Pepper and Salt, fry 


them a light Brown; then put them into a Stew-pan, 


with a little brown Gravy, a Spoonful of White-Wine, 
or Juice of Lemon, whether you pleaſe ; thicken it up 
with Flour and Butter; and ſerve it up. Garniſh your 
Diſh with criſp Parfley. | Ss 2 
43. To make a white Fricaſey of Tripes to eat like Chica 

Take the whiteſt and the thickeſt feam Tripe yon 
can get, cut the white Part in thin Slices: put it into 8" 
— 2 8 | Stew 
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| Stew-pan, with a little white Gravy, Juice of Lemon 
and Lemon: peel ſhred, alſo a Spoonful of White-wine ; 
| take the Volks of two or three Eggs, and beat them 
very well, put to them a little thick « Cream, ſhred Par- 
| fley, and two or three Chives, if you have any; ſhake 

altogether over a Stove, while it be as thick as Cream ; 
but don't let it boil, for Fear it curdle. Garniſh your 


Diſh with Sippets, ſliced Lemon or Muſhrooms, and 
ſerve it up. 


* 44. To roll a Breaft of Veal. 
Take a Breaſt of Veal, and bone it, ſeaſon it with 
{ Nutmeg, Pepper and Salt, rub it over with the Volk of 

an Egg; then ſtrew it over with ſweet Herbs ſhred ſmall, 
and ſome Slices of Bacon, cut thin, to lie upon it, roll it 
up very tight, bind it with coarſe Inkle, put it into an 
earthen Diſh, with a little Water, and lay upon it ſome 
{ Lumps of Butter; ſtrew a little Seaſoning on the Out- 
| fide of your Veal, it will take two Hours baking; 
| when it is baked take off the Inkle, and cut in four 
Rolls, lay it upon the Diſh, with a good brown Gravy 

Sauce ; lay about your Veal the Sweetbread fried, ſome 
| Forced-meat Balls, a little criſp Bacon, and a few fried 
| Oyſters, if you have any; ſo ſerve it up. Garniſh your 
* Diſh with Pickles and Lemon. 


45. A flewed Breaft of Veal. 


„Take the fatteſt and whiteſt Breaſt of Veal you can 
get, cut off both Ends, and boil them for a little Gravy ; 
take theVeal, and raiſe up the thin Part, make a Forced- 
| meat of the Sweetbread boiled, a few Bread-crumbs, a 

little Beef-ſuet, two Eggs, Pepper and Salt, a Spoonful 
or two of Cream, and a little Nutmeg mixed all toge- 
ther; ſo ſtuff the Veal, ſkewer the Skin cloſe down, 
dredge it over with Flour, tie it up in a Cloth, and 
{ boil it in Milk and Water about an Hour. For the 
| Sauce, take a little Gravy, about a Gill of Oyſters, a few 
| Muſhrooms ſhred, a little Lemon ſhred fine, and a little 
| Juice of Lemon ; ſo thicken it up with Flour and But- 
| ter; when you diſh it up, pour the {ame over it; lay 

e | — 
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over it a Sweetbread or two, cut in Slices, and fried, and 
fried Oyſters. - Garniſh your Diſh with Lemon; Pickles 
and Muſhrooms. 0 22 2 
This is proper for a Top- diſh, either at Noon or 
Night. 3 8 Bs 
46. To few a Fillet of Neal. 
Take a Leg of the beſt White Veal, cut off the 
Dug and the Knuckle, cut the reſt into two Fillets, and 
take the fat Part, and cut it in Pieces the Thickneſs of 


your Finger; you muſt ſtuff the Veal with the Fat; 
make the Hole with a Penknife, draw it through, and 


ſkewer it round; ſeaſon it with Pepper, Salt, Nutmeg, £ 


and ſhred Parſley ; then put it into your Stew-nan, wi 
Half a Pound of Butter, (without Water) and ſet it on 
your Stove ; let it boil very flow, and cover it cloſe up, 
turning it very often; it will take about two Hours in 
Stewing ; when it is enough, pour the Gravy from it, 
take off the Fat, put into the Gravy a Pint of Oyſters, 
and a few Capers; a little Lemon-peel, a Spoonful” or 
two of White-wine, and a little Juice of Lemon; thicken 
it with Butter and Flour: the Thickneſs of Cream; lay 
round it Forced-meat Balls and Oyſters. fried ; ſo ſerve 
it wp, " Garniſh your Diſh with a few Capers and ſliced 
emon. p ; _ Co 


; 


47. To make Scotch Collops. 


Fake a Leg of Veal, take off the thick Part, and 
cut it in thin Slices for Collops, beat them with a Paſte- 


pin, till they be very thin; ſeaſon them with Mace, Pep- 


r and Salt; fry them over a quick Fire, not over 
rown ; when they are fried, put them into a Stew- pan 
with a little 3 two or three Spoonfuls of White- 
wine, two Spoonfuls of Oyſter-pickle, if you have it, 
and a little Lemon- peel; then ſhake them over a Stove 
in the Stew-pan, but don't let them boil over much, 
it only — your Collops; take the Fat Part of 
our Veal, ſtuff it with Forced- meat, and boil it; when 
it is boiled, lay it in the Middle of your Diſh with the 
1 Collops; 
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| Collops ; lay about your Collops Slices of. criſp Bacon, 
and Forced-meat Balls. Garniſh your Diſh with Slices 
of Lemon and Oyſters, or Muſhrooms. | 


48. To make Veal Cuilets. | 


Take a Neck of Veal, cut it in Joints, and flatten 
them with a Bill; cut off the Ends of the Bones, and 
Jard the thick Part of the Cutlets with four or five Bits 
of Bacon; ſeaſon it with Nutmeg, Pepper and Salt; 
ſtrew over them a few Bread-crumbs, and ſweet Herbs 
ſhred fine ; firſt dip the Cutlets in Egg to make the 
Crumbs ſtick, then broil them before the Fire, put 
to them a little brown Gravy Sauce; ſo ſerve it up. 
Garniſh your Diſh with Lemon. 


* 49. Vea! Cutlets amther Way. 


: Take a Neck of Veal, cut it in Joints, and flat them 
| as before, and cut off the Ends of the long Bones; ſea- 
| ſon them with a little Pepper, Salt and Nutmeg, broil 


them on a Gridiron over a flow Fire; when they are 


enough, ſerve them up with brown Gravy Sauce and 
Forced meat Balls, Garniſh your Diſh with Lemon. 


| 50. To roll a Pig's Head to tat like Braun. 
Take a large Pig's Head, cut off the Groin Ends, 
crack the Bone, and put it in Water, ſhift it once or 
twice, cut off the Ears, then boil it ſo tender that the 
Bones will flip out; nick it with a Knife in the thick 
| Part of your Head, throw over it a pretty large Hand- 
ful of Salt; take Half a Dozen large Neat's Feet, boil 
them while they be ſoft, ſplit them, and take out all 
the Bones and black Bits; take a ſtrong coarſe Cloth, 
and lay your Feet with the Skin-ſide downwards, with 
all the looſe Pieces on the Inſide, preſs them with your 
Hand to make them of an equal Thickneſs ; lay them 
at that Length that they will reach round the Head, 
| and throw over them a Handful of Salt; then lay your 
Head acroſs, one thick Part one Way, and the other 
another, that the Fat may appear alike at both Ends; 


| leave one Foot out to lay at the Top, to make the Lan- 
tern 
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tern to reach round, bind it with Filletting as you 
would do Brawn, and tie it very cloſe at both Ends; 
you may take it out of the Cloth the next Day, take 
off the Filletting, and waſh it, wrap it about it again 
very tight, and keep it in Brawn-Pickle. 
'Fhis has been often taken for real Brawn. 
++ $1, To make a fweet Chicken Pie. = 
Break the Chicken Bones, cut them in little Bits, ſea- 
ſon them lightly with Mace. and Salt, take the Volks 
of four Eggs boiled hard and quartered, five Artichoak- 
bottoms, Half a Pound of Sun-Raiſins ſtoned, Half a: 
Pound of Citron, Half a Pound of Lemon, Half 4 
Pound of Marrow, x few Forced-meat Balls, and Half 
a Pound of Currants well cleaned, ſo make a light Puff. 
paſte, but put no Paſte in the Bottom; when it is baked 
take a little White-wine, a little Juice of either Orange 
or Lemon, the Volk of an Egg well, beat, and mix. 
them together, make it hot, and put it into your Pie; 
when you ſerve it, 'take the- ſame Ingredients uſe. 
for a Lamb or Veal Pie,. only leave out the Artic . 


52: To roaſt Tongues, 

Cut off the Roots of two Tongues, take three Ounces W 
of Salt-petre, a little Bay-ſalt and common Salt, rub. 
them well, let them lie a Week or ten Days to make 
them red, but no Salt, ſo boil them tender as they 
will blanch, ſtrew over them a few Bread-crumbs, ſet 
them before the Fire to brown; and turn them' to make 
them brown on every Side. enen 


53. To, make Sauce for the, Jongues. 

Take a few Bread-crumbs, and as much Water as 
will wet them, then put in Claret- till they be red, and 
a little beaten Cinnamon, ſweeten it to your Taſte, put 
a little Gravy, on the Diſh with your Tongues, and the 
ſweet Sauce in two Baſons, ſet them on each Side; ſo 
ſerve them up, | OF 
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54. To fry Calves Feet in Eggs. 


- Boil your Calves Feet as you would do for Eating, 
take out the long Bones, and ſplit them in two, when 
they are cold ſeaſon them with a little Pepper, Salt and 
Nutmeg ; take three Eggs, put to them a Spoonful of 
Flour, ſo dip the Feet in it, and fry them in Butter ; 
you muſt have a little Gravy and Butter for Sauce, 
Garniſh with Currants, ſo ſerve them up. 


65. To make a Minced-pie of Calves Feet. 
Take two or three Calves Feet, and boil them as you 


\ would do for Eating, take out the long Bones, ſhred 
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them very fine, put to them double their Weight of 
Beef-ſuet ſhred fine, and about a Pound of Currants 
well-cleaned, a Quarter of a Pound of candy'd Orange 
and Citron, cut in ſmall Pieces, Half a Pound of Sugar, 
a little Salt, a Quarter of a Pound of Mace, = a 
large Nutmeg, beat them together, put in a little Juice 
of Lemon or Verjuice to your Taſte, a Glaſs of Moun- 
tain-wine or Sack, which you pleaſe, ſo mix all toge- 
ther; bake them in Puff- paſte. 


56. To roaft a Woodcock. . 


When you have dreſſed your Woodcock, and drawn 
It under the Leg, take out the bitter Bit, put in the 
Trales again; whilſt the Woodcock is Roaſting, ſet un- 
der it an earthen Diſh, with either Water in or ſmall 
Gravy, let the Woodcock drop into it, take the Gravy, 
and put to it a little Butter, and thicken it with Flour ; 
your Woodcock will take about an Hour in Roaſting, 
if you have a briſk Fire; when you diſtv it up, lay 
round it White-bread Toaſts, and ſerve it up, - 

, You may roaſt a Partridge the ſame Way, only add 
Crumb-ſauce in a Baſon. 


#96 57. To make a Calf"'s Head Pic. 

Take a Calf's Head, and clean it, boil it as. you 
would do for Haſhing, when it is cold, cut it in thin 
Slices, and ſeaſon it with a little black Pepper, Nut- 

| | meg 
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meg and Salt, a few ſhred Capers, a few Oyſters and 
Cockles, two or three Muſhrooms, and green Lemon+ 

el, mix them all well together, them into your 
Pie; it muſt be a ſtanding Pie, in a flat Pewter- 
Diſh, with a Rim of Puff-paſte round the Edge; when 
you have filled the Pie with the Meat, lay on Forced- 
meat Balle, and the Yolks of ſome hard Eggs, put in 
a little ſmall Gravy and Butter ; when it comes from 
the Oven, take off the Lid, put into it a little White» 
wine to your Taſte, and ſhake up the Pie, ſo ſerve it up. 
without a Lid. | 


58. To make a Calũß Foot Pie. Sl 
Take two or three Calves Feet, according as yon 
would have your Pie in Bigneſs, boil and bone: them 
as you would do for Eating, and when cold, cut them. 
in thin Slices ; take about three Quarters of a Pound of 
Beef-ſuet ſhred fine, Half a Pound of Raiſons ſtoned, 
Half a Pound of cleaned Currants, a little Mace and 
Nutmeg, green Lemon or Orange, mix all together, 
and pu: them into a Diſh, make a good Puff. pale, but 
let there be no Paſte in the Bottom of the Diſh ; when, 
it is baked, take off the Lid, and ſqueeze in a little 
2 or Verjuice, gut the Lid in Sippets, and lay 
round. 


89, To make a Woodcock Pie. 


Take three or four Brace of Woodcocks, according 
you would have the Pie in Bigneſs, dreſs and ſkewer 
them as you would do for Roaſting, draw them, and 
ſeaſon the Inſide with a little Pepper, Salt and Mace 3 
but don't waſh them; put the Trales into the Belly 
again, but nothing elſe, for there is ſamething in them, 
that gives them a more bitteriſh Taſte in the Baking, 
than in the Roaſting ; when you put them into your 


Diſh, lay them with the Breaſt downwards, beat them 
ypon the Breaſt as flat as you can ; you mult ſeaſon them 
on the Outſide as you do the Inſide; bake them in Puff- 
paſte, but lay none in the Bottom of the Diſh, put to 
them a Gill of Gravy, and a little Butter; you muſt be 

very 
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| very careful your Pie be not to much baked ; when 
vou ſerve it up, take off the Lid, and turn the Wood- 
cocks with the Breaſt upwards, 7 
y You may bake Partridge the ſame Way. | 


Eo, To pickle Pigeons, 


Take your Pigeons, and bone them; you muſt begin. 
to bone them at the Neck, and turn the Skin downwards, 
| when they are boncd, ſeaſon them with Pepper, Salt and 
| Nutmeg, icw up both Ends, and boil them in Water 
and White-wine Vinegar, a few Bay-leaves, a little 
whole Pepper and Salt; when they are enough, take 


them out of the Pickle, and boil it down with a little 


more Salt; when it is cold put in the Pigeons, and keep 
them for Uſe, | 7 


61. To make faveet Patties. 


Take the Kidney of a Loin of Veal with the Fat, 
When roaſted, ſhred-it very fine, put to it a little ſhred- 
Mace, Nutmeg and Salt, about Half a Pound of Cur-. 
W rants, the Juice of a Lemon, and Sugar to your Taſte, 
then bake them in Puff paſte; you may either fry as. 
bake them. ; 
They are proper for a Side-diſh, 

62. To make Beef Rolli. 


Cut your Beef thin as for Scorch Collops, beat it very 
well, and ſeaſon it with Salt, Jamaica and white Pepper, 
Mace, Nutmeg, Sweet-majoram, Parſley, 'Thyme, and- 
a little Onion ſhred ſmall; rub them on the Collops on 
one Side, then take long Bits of Beef. ſuet, and roll in 
them, tying them up with a Thread; flour them well, 
and fry them in Butter very brown; then have ready 
| fome good Gravy, and ſtew them an Hour and Half, 
* ftirring them often, and keep them covered; when they 
are enough, take off the Threads, and put in a little 
| Flour, with a good Lump of Butter, and ſqueeze in 
ſome Lemon, then they are ready for Uſe, | | 
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Take a large Pig that is fat, about a Month old, kill 
and dreſs it, cut off the Head, cut it in two down the 
Back, and bone it, then cut it in three or four Pieces, 
waſh it in a little Water to take out the Blood; take 
a little Milk and Water juſt warm, put in your Pig, let 
it lie about a Day and a Night, ſhaft it two or three 
Times in that Time to make it white, then take it 
out, and wipe it very well with a dry Cloth, and ſeaſon 
it with Mace, Nutmeg, Pepper and Salt; take à little 
ſhred Parſley, and ſprinkle over two of the Quarters, fo 
roll them up in a fine ſoft Cloth, tie it up at both Ends, 
bind it tight with a little Filleting, or coarſe Inkle, and 
boil it in Milk and Water, with a little Salt; it Will 
take about an Hour and à Half Boiling; when it is 
enough, bind it tight in your Cloth again, hang it up 
whilſt it be cold: For the Pickle, boil a little Milk and 
Water, a few Bay-leaves, and a little Salt; when it is 
cold, take your Pig out of the Cloths, and put it into the 
Pickle; you muſt ſluft it out of your Pickle two or three 
Times to make it white; the laſt Pickle make ſtrong, 
and put in a little whole Pepper, a pretty large Handful 
of Salt, a few Bay- leaves, and fo keep it for Uſe. -. 


64. To collar Salmon. 


Take the Side of a middling Salmon, and cut off the 
Head, take out all the Bone, and the Outſide, ſeaſon it 
with Mace, Nutmeg, Pepper and Salt, roll it tight up 
in a Cloth, boil it, and bind it up with Inkle ; it wi 
take gbout an Hour Boiling ; when it is boiled, bind it 
tight again; when cold, take it very carefully out of the 
Cloth, and bind it about with Filletting; you muſt not 
take off the Filletting, but as it is eaten. 4 


65. To make Pickle to keep it in. 
Take two or three Quarts of Water, a Gill of Vine- 


Par, a little Zamarce Pepper and whole Pepper, a large 


andful of Salt, boil them altogether, and when of ; 
c 
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Pickle don't keep, you muſt renew it. 


cold put in your Salmon, ſo keep it for Uſe: If your 


1 


. You'may collar Pike the ſame Way. 
66. To make an Qyſter Pie. 


Take a Pint of the largeſt Oyſters you can get, clean 
them very well in their own Liquor, if you have not 


Liquor enough, add to them three or four Spoonfuls of 
Water; take the Kidney of a Loin of Veal, cut it in 
thin Slices, and ſeaſon it with a little Pepper and Salt. 
layſthe Slices in the Bottom of the Diſh, (but there muſt 
be no Raſte in the Bottom of your Diſh) cover them 


with the Oyſters, ſtrew over a little of the Seaſoning 


| yo did for the Veal ; take the Marrow of one or two 


ones, lay it over your Oyſters, and cover them with 


q -Puff-paſte ; when it is baked, take off the Lid, put into 


it a Spoonful or two of White wine, ſhake it up alto- 
gether, and ſerve it up. | 
It is proper for a Side-diſh, either for Noon or 
Night. 


67. To butter Crab and Lobſler. 


- Dreſs all the Meat out of the Belly and Claws of 
your Lobſter, put it into a Stew-pan, with two or three 


Spoonfuls of Water, a Spoonful or two of White-wine 
Vinegar, a little Pepper, ſhred Mace, and a Lump of 
Butter; ſhake it over the Stove till it be very hot, but 
do not let it boil, if you do it will oil ; put it ints 
your Diſh, and lay round it your {mall Claws. It is 


4 as. proper to put it in Scallop-ſhells as on a Diſh. 


| 68, To roaft a Lobſter. 4 
If your Lobſter be alive, tie it to the Spit, roaſt and 


| baſte it about Half an Hour; if it be boiled, you muſt 


ut it in boiling Water, and let it have a Boil, then lay 


it in a Dripping-pan, and baſte it; when you lay it upon 
| the Diſh ſplit the Tail, and lay it on each Side; ſo ſerve 
| it up, with a little melted Butter in a China- cup. 


* 
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Take eight Eggs, and beat them well, put to 
them ths Spoonfuls of Londm Flour,” a, yo Salt, 
three Gills of Cream, and boil it with a Stick of Cinna- 
mon, and a Blade of Mace; when it is cold, mix 
it to your Eggs and Flour, butter your Cloth, and do 
not give it over much Room in your Cloth; about Half 
an Hour will boil it; you muſt turn it in che Boiling or 
the Flour will ſettle ;' 00 11175 it c up ww vn melted 
Butter. WHT 

10 11 . 3907 
70. 4 3 P.. —— 4 11417 

Take a Pound of fine Flour, a Pound of Beef. ſuet 
ſhred fine, three Quarters of a Pound of Currants well 
cleaned, a Quartern of Raifins ſtoned and ſhred, ſive 
Eggs, a little Lemon-peel ſhred fine, Half a Nutmeg 
grated, a Gill of Cream, a little Salt, about two Spoon 
tuls of Sugar, and a little Brandy, ſo mix all well toge- 
ther, and tie it up tight in your Cloth; @ will take two 
Hours Boiling; you muſt have a little hite-wine and | 
Butter for your Sauce. 


71. 4 Marrow Pudiing. 


Take a Penny Loaf, take off the Outſide, en = 
one Half in thin Slices; take the Marrow of two Bones, 
Half a Pound of Currants well cleaned; ſhred your 
Marrow, and ſprinkle a little Marrow and Currants over 
the Diſh ; if you have not Marrow enough, you may 
add to it a little Beef-ſuet ſhred fine; take hve Eggs, 
and beat them very well, put to them three Gills of 
Milk, grate in Half a Nutmeg, ſweeten it to | your 
Taſte, mix all together, pour it over your Pudding, 
and ſave a little Marrow to ſprinkle over the Top of 
your Pudding; when you fend it to the Oven, lay a 
Puff-paſte round the Diſh Edge. (+43 v7 Ty 


72. A Carrot Pudding. 


Take three or four clear red Carrots, boil, and peel 
them, take the red Part of the Carrot, beat it very * 
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in a Marble Mortar, put to it the Crumbs of a Penny 


Loaf, fix Eggs, Half a Pound of clarified Butter, two 


or | three Spoonfuls of Roſe- water, a little Lemon- peel 


chred, grate in a little Mutmeg, mix them well toge - 


cher, bake it with Puff paſte round your Diſh, and 
4 have a little. White wine, Butter and Sugar, for the 
| Sauce. | 
3 73. 4 Ground-Rice Pudding. 
[Fake a Pound of Ground-Rice, half cree it, a Quart 
of Milk, when it is cold, put to it five Eggs well 
beat, a Gill of Cream, a little Lemon-peel ſhred fine, 
Half a Nutmeg grated, Half a Pound of Butter, and 
Half a Pound of Sugar, mix them well together, put 
= them into your Diſh with a little Salt, and bake it with 
& a Puff-paſte round your Diſh ; have a little Roſe-water, 
© Butter and Sugar, to pour over it; you may prick in it 
© candy'd Lemon or Citron, if you 5 — 
Half of the above Quantity will make a Pudding for 
E a Sade-Diſh. | 
E 74. A Potatoe Pudding. 


? Take three or four large Potatoes, boil them as you 
would do for Eating, beat them with a little Roſe-water, 
aud a Glaſs of Sack, in a Marble Mortar, put to them 
HFalf a Pound of Sugar, fix Eggs, Half a Pound of 


melted Butter, Half a Pound of Currants well cleaned, 


a little fired Lemon-peel, and candy'd Orange; mix all 
together, and ſerve it up. 


75. An Apple Pudding. 


Take Half a Dozen large Coddlins or Pippins, roaſt 
chem, and take out the Pulp; take eight Eggs, (leave 
| out fix of the Whites) Half a Pound of fine Powder 
Sugar, beat your Eggs and Sugar well together, and 
put to them the Pulp of your Apples, Half a Pound of 
| clarified Butter, a little Lemon peel ſhred fine, a Hand- 
| ful of Bread-crumbs or Biſcuit, four Ounces of candy'd 
Orange or Citron, and bake it with a thin Paſte un- 


der it. ; 
= 76. An 
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76. An Orange Pudding. 


Take three large Seville Oranges, the cleareſt Kind 
you can get, grate off all the Out- rine; take eight 
Eggs, (leave out fix of the Whites) Half a Pound of 
double-refined Sugar, beat and put it to your Eggs, 
then beat them both together for Half an Hour; take 
three Ounces of ſweet Almonds blanched, beat them 
with a Spoonful or.two of fair Water, to keep them 
from oiling, Half a Pound of Butter, melt it without 
Water, and the Juice of two Oranges, then put in the 
Raſping of your Oranges, and mix all together ; lay 
a thin Paſte over your Diſh, and bake it, but not in too 
hot an Oven. 


77. To fry Cucumbers for Mutton Sauce. 


You muſt brown ſome Butter in a Pan, and cut fix 
middling Cucumbers, pare and ſlice them, but not over 
thin, drain them from the Water, then put them into 
the Pan; when they are fried brown, put to them a little 
Pepper and Salt, a Lump of Butter, a Spoonful of 
Vinegar, a little ſhred Onion, a little Gravy, not to 
make it too thin, ſo ſhake them well together with a 
little Flour. 

You may lay them round your Mutton, or they are 
proper for a Side-diſh. 


78. To force a Fowl. 


Take a good Fowl, pull and draw it, then ſlit the 
Skin down the Back, take the Fleſh from the Bones, and 
mince it very well, mix it with a little Beef-ſuet, ſhred 
a Gill of large Oyſters, chop a Shalot, a little grated 
Bread, and ſome ſweet Herbs, mix all together, ſeaſon 
it with Nutmeg, Pepper and Salt, make it up with 
Yolks of Eggs, put it on the Bones, and draw the Skin 
over it, ſew up the Back, cut off the Legs, and put the 
Bones as you do a Fowl for Boiling, tie the Fowl up in 
a Cloth ; an Hour will boil it. For Sauce, take a few 
Oyſters, ſhred them, and put them into a little Gravy, 
with a Lump of Butter, a * Lemon- peel ſhred, — 
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a little Juice, thicken it up with a little Flour, lay the 
Fowl on the Diſh, and pour the Sauce upon it; you 
may fry a little of the Forced-meat to lay round. Gar- 
niſh your Diſh with Lemon ; you may ſet it in the Oven, 
if you have Convenience, only rub over it the Yolk of an 
Egg, and a few Bread-crumbs. 


79. To make Strawberry and Raſberry Fool. 


Take a Pint of Raſberries, ſqueeze and ſtrain the Juice, 
with a Spoonful of Orange. water, put to the Juice ſix 
Ounces of fine Sugar, and boil it over the Fire; then 
take à Pint of Cream, and boil it, mix them together, 
and heat them over the Fire, but not to boil, if it do 


1 it will curdle ; ftir it till it be cold, put it into your 


Baſon, and keep it for Uſe. 


80. To make a Paßt with Almonds. 


Blanch and beat three Quarters of a Pound of Al- 
monds, ſo fine that they will ſpread betwixt your Fingers 
like Butter, put in Water as you beat them, to keep them 
from oiling; take a Pint of Sack, Cherry or Gooſeberry 
Wine, and ſweeten it to your Taſte with double refined 
Sugar, make it boiling hot; take the Almonds, put to 
them a little Water, and boil the Wine and Almonds 
together ; take the Yolks of four Egg5, and beat them 
very well, put to them three or four Spoonfols of Wine, 
then put it into your Pan by Degrees, ſtirring it all the 
while; when it begins to thicken, take it off, and ſtir 
it a little; put it into a China-diſh, and ſerve it up. 


81. To make Dutch Beef. 


Take the lean Part of a Buttock of Beef raw, rub it 
well with brown Sugar all over, and let it lie in a Pan 
or Tray two or three Hours, turning it three or four 
Times, then ſalt it with common Salt, and two Ounces 
of Saltpetre ; let it lie a Fortnight, turning it every Day, 
then roll it very ſtraight, and put it into a Cheeſe-preſs 
Day and Night, then take off the Cloth, and hang it up 

| to 
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to dry in the Chimney ; when you boil it let it be boiled 
very well, it will cut in Shivers like Dutch Beef. 
You may do a Leg of Mutton the ſame Way. 


82. To make Bolognia Sauſages. 


Take Part of a Leg of Pork or Veal, pick it clean 
from the Skin or Fat, put to every Pound of lean Meat 
a Pound of Beef-ſuet, picked from the Skin, ſhred the 
Meat and Suet ſeparate, and very fine, mix them well 
together, add a large Handful of green Sage, ſhred very 
ſmall ; ſeaſon it with Pepper and Salt, mix it well, preis 
it down hard in an earthen Pot, and keep it for Uſe. 

When you uſe them, roll them up with as much Egg 
as will make them roll ſmooth ; in rolling them up, 
make them about the Length of your Fingers, and as 
thick as two Fingers ; fry them in Butter, which muſt 
be boiling hot before you can put them in, and keep 
them rolling about in the Pan; when they are fried 
through they are enough. | 


83. To make a common quaking Pudiing. | 

Take five Eggs, beat therh well with 2 little Salt, 
ut in three Spoonfuls of fine Flour, take a Pint of 
ew Milk, and beat them well together ; then take 
a Cloth, butter and flour it, but do not give it over 
much Room in the Cloth ; an Hour will boil it, giving 
it a Turn every now and then at the firſt putting 1n, or 


clie the Meal will ſettle to the Bottom ; have a little 
plain Butter for Sauce, and ſerve it up. k 


84. To make a boiled Tanſey. 


Take an old Penny Loaf, cut off the out Cruſt, fl'ce 
it thin, put to it as much hot Cream as will wet it, fix 
Eggs well beaten, a little ſhred Lemon-peel, grate in a 
little Nutmeg, and a little Salt; green it as you did 
your baked Tanſey, ſo tie it up in-a Cloth, and boil 
it; it will take an Hour and a Quarter Boiling; when 
you diſh it up, ſtick it with candy'd Orange, and lay a 
| D 2 Seville 
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Seville Orange, cut in Quarters, round the Diſh; ſerve 
it up with melted Butter. 


85. To make Rice Pancakes. 


Take Half a Pound of Rice, waſh and pick it clean, 
cree it in fair Water till it be a Jelly; when it is cold, 
take a Pint of Cream, and the Yolks of four Eggs, 
beat them very well together, and put them to the Rice, 
with grated Nutmeg, and ſome Salt; then put in Half 
a Pound of Butter, and as much Flour as will make it 
thick enough to fry, with as little Butter as you can. 


86. To make Fruit Fritters, 


Take a Penny Loaf, cut off the out Cruſt, lice it, 
put to it as much hot Milk as will wet it, beat five or 
fix Eggs, put to them a Quarter of a Pound of Currants 
well cleaned, and a little candy'd Orange ſhred fine, {6 
mix them well together, drop them with a Spoon into a 
Stew-pan in clarified Butter ; have a little White-wine, 
Butter and Sugar for your Sauce, put it into a China- 
baſon, lay your Fritters round, grate a little Sugar over 
them, and ſerve them up. 


87. To make white Puddings in Shins, 


Take Half a Pound of Rice, cree it in Milk whilſt it 
be ſoft, when it is creed, put it into a Cullinder to drain, 
take a Penny Loaf, cut off the out Cruſt; then cut it 
in thin Slices, ſcald it in a little Milk, but do not make 
it over wet; take fix Eggs, and beat them very well, 
a Pound of Currants well cleaned, a Pound of Beef. ſuet 
ſhred fine, two or three Spoonfuls of Roſe-water, Half 
a Pound of Powder Sugar, a little Salt, a Quarter of 
an Ounce of Mace, a large Nutmeg grated, and a ſmall 
Stick of Cinnamon; beat them together, mix them very 
well, and put them into the Skins ; if you find it be too 
thick, put to it a little Cream; you may boil them near 
Half an Hour, it will make them keep the better. 
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88, To make black Puddings. 8 


Take two Quarts of whole Oatmeal, pick it, and half 
boil it, give it Room in your Cloth, (you muſt do it the 
Day before you uſe it) put it into the Blood while it is 
warm, with a Handful of Salt, ſtir it very well, beat 
eight or nine Eggs in about a Pint of Cream, and a 
Quart of Bread-crumbs, a Handful or two of Maſlin 
Meal, dreſſed through a Hair-fieve, if you have it, if 
not, put in Wheat-flour; to this Quantity, you may put 
an Ounce of Jamaica Pepper, an Ounce of black Pep- 
per, a large Nutmeg, and a little more Salt ; Sweet- 
marjoram and Thyme, if they be green, ſhred them fine; 
if dry, rub them to Powder ; mix them well together, 
and if it be too thick, put it to a little Milk; take four 
Pound of Beef-ſuet, and four Pounds of Lard, ſkin and 
cut it in thin Pieces, put it into your Blood by Handfuls, 
as you fill your Puddings ; when * are filled and 
tied, prick them with a Pin, it will keep them from 
Burſting in the Boiling; (you muſt boil them twice) 
cover them cloſe, and it will make them black. 


89. To make Apple Fritters. 


Take four Eggs, and beat them very well, put to 
them four Spoonfuls of fine Flour, a little Milk, about 
a Quarter of a Pound of Sugar, a little Nutmeg and 
Salt, ſo beat them very well together ; you mult not 
make it very thin, if you do it will not ſtick to the Ap- 
ple; take a middling Apple, and pare it, cut out t 
Core, and cut the reſt in round Slices, about the Thick- 
neſs of a Shilling; (you may take out the Core after 
you have cut it with your Thimble) have ready a little 
Lard in a Stew-pan, or any other deep Pan; then take 
your Apple every Slice ſingle, and dip it into your 
Batter, let your Lard be very hot, 22 them in; 
you muſt keep them turning whilſt enough, and mind 
that they be not over brown; as you take them out, lay 
them on a Pewter Diſh before the Fire whilſt you have 
done ; have a little White-wine, Butter and Sugar for 
D 3 the 
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the Sauce, grate over them a little Loaf-Sugar, and 
ſerve them up. 


go. To make an Herb Pudding. 


Take a good Quantity of Spinage and Parſley, a 
little Sorrel and mild Thyme, put to them a Handful of 
great Oatmeal creed, ſhred them together till they be 
very ſmall, ay to them a Pound of Currants, well waſhed 
and cleaned, four Eggs well beaten in a Gill of good 
Cream ; if you would have it ſweet, put in a Quarter of 
a Pound of Sugar, a little Nutmeg, a little Salt, and a 
Handful of grated Bread; then meal your Cloth before 
you put it in cloſe to boil ; it will take as much Boiling 
as a Piece of Beef. 


91. To make a Pudding for a Hare. 


Take the Liver, and chop it ſmall with ſome Thyme, 
Parſley, Suet, Crumbs of Bread mixed, with grated 
Nutmeg, Pepper, Salt, and Egg, a little fat Bacon and 
Lemon-peel ; you muſt make the Compoſition very 
ſtiff, leſt it ſhould diſſolve, and you loſe your Pud- 
ding. 


92. To make a Bread Pudding. 


Take three Gills of Milk, when boiled, take a Penny | 
Loaf ſliced thin, cut off the out Cruſt, put on the 
boiling Milk, let it ſtand cloſe covered till it be cold, 
and beat it very well till all the Lumps be broke ; take 
five Eggs beat very well, grate in a little Nutmeg, ſhred 
ſome Lemon-peel, and a Quarter of a Pound of Butter 
or Beef ſuet, with as much Sugar as will ſweeten it; 
and Currants as many as you pleaſe; let them be well 


cleaned; ſo put them into your Diſh, and bake or 
boil it. 


93. To make Clare Pancakes, 


Take five or ſix Eggs, and beat them very well with 

a little Salt, put to them two or three Spoonfuls of | 
Cream, a Spoonful of fine Flour, mix it with a little 
Cream ; take your Clare, and waſh it very clean, wipe 
15 
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it with a Cloth, put your Eggs into a Pan, juſt to cover 
your Pan-bottom, lay the Clare in Leaf by Leaf, whilſt 
you have covered your Pan all over; take a Spoon, 
and pour over every Leaf, till they are all covered; 
when it is done, lay the brown Side upwards, and ſerve 
it up. 


94. To make a Liver Pudding. 


Take a Pound of grated Bread, a Pound of Currants, 
a Pound and a Half of Marrow and Suet together, cut 
ſmall, three Quarters of a Pound of Sugar, Half an 
Ounce of Cinnamon, a Quarter of an Ounce of Mace, 
a Pint of grated Liver, and ſome Salt ; mix all toge- 
ther ; take twelve Eggs, | wang out half of the Whites) 
beat them well, put to them a Pint of Cream, make 
the Eggs and Cream warm ; then put it to the Pudding, 
tuff and ſtir it well together, ſo fill them in Skins; put 
to them a few blanched Almonds ſhred fine, a 
Spoonful or two of Roſe-water, ſo keep them for Uſe. 


95. To make Oatmeal Fritters, 


Boil a Quart of new Milk, ſteep a Pint of fine Flour | 
of Oatmeal in it ten or twelve Hours ; then beat four 
Eggs in a little Milk, ſo much as will make it like 
thick Batter, drop them in by Spoonfuls into freſh But- 
ter, a Spoonful of Butter in a Cake, and grate Sugar 
over them ; have Sack, Butter and Sugar for Sauce, 


96. To make Apple Dumplins. 

Take Half a Dozen Coddlings, or any other good Ap- 
les, pare and core them, make a little cold Butter 
aſte, and roll it up about the Thickneſs of your Finger, 

fo lap round every Apple, and tie them ſingle in a 

Cloth, boil them in a little Salt and Water, and let the 
Water boil before you put them in; Half an Hour will 
boil them ; you muſt have for Sauce a little White-wine 


and Butter ; grate ſome Sugar round the Diſh, and ſerve 
them up, 


97. To 


Fg 
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97. To make Herb Dumplins. 


Take a Penny Loaf, cut off the out Cruft, and the 
reſt in Slices, put to it as much hot Milk as will juſt wet 


| it; take the Volks and Whites of fix Eggs, beat them 


with two Spoonfuls of Powder Sugar, Half a Nutmeg, 
and a little Salt, ſo put it to your Bread; take Half a 
Pound of Currants well cleaned, put them to your Eggs, 
then take a Handful of the mildeſt Herbs you can get, 


gather them ſo equal, that the Taſte of one be not above 


the other, waſh and chop them very ſmall, put as many 


of them in as will make a deep Green, don't our any 
| Parſley amongſt them, nor any other ſtron 


erb) ſo 


j | mix them all together, and boil them in a Cloth, make 
them about the Bigneſs of middling Apples; about Half 


an Hour will boil them; put them into your Diſh, and 
have a little candy'd Orange, White-wine, Butter and 


Sugar for Sauce; ſo ſerve them up. 


68. To make Marrow Tarts. 
To a Quart of Cream put the Yolks of twelve Eggs, 


4 half a Pound of Sugar, ſome beaten Mace and Cinna- 


mon, a little Salt, and ſome Sack, ſet it on the Fire, 


with half a Pound of Biſkets, as much Marrow, a little 


Orange-peel and Lemon- peel; ſtir it on the Fire till it 
becomes thick, and when it is cold put it into a Diſh 


= with Puff. paſte, then bake it gently in a flow Oven. 
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99. To make plain Fruit Dumplins. 


Take as much Flour as you would have Dumplins 


in Quantity, put to it a Spoonful of Sugar, a little 
Salt, a little . a Spoonful of light Veaſt, and 


E half a Pound of Currants well waſhed and cleaned, ſo 
E knead them the Stiffneſs you do a common Dumplin ; 
| you muſt have White-wine, Sugar and Butter for Sauce; 
you may boil them either in a Cloth or without; fo 


ſerve them up. 
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100. To make Oyfter Leaves. 


Take. half a Dozen French Loaves, raſp them, and 
make a little Hole at the Top, take out all the Crumbs, 
and fry them in Butter till they be criſp; when your 
Oyſters are ſtewed, put them into your Loaves, cover 
them up before the Fire to keep hot whilſt you want 
them; ſo ſerve them up. 

They are proper either for a fide Diſh, or middle Diſh. | 

You may make Cockle Loaves or Muſhroom Loaves 
the ſame Way. 


101. To make a Gooſeberry Pudding. 


Take a Quart of green Gooſeberries, pick, coddle, 
bruiſe, and rub them through a hair Sieve, to take out 
the Pulp, take fix Spoonfuls of the Pulp, fix Eggs, three 
Quarters of a Pound of Sugar, half a Pound of clarified 
Butter, a littl eLemon-peel ſhred fine, a Handful of Bread- 
crumbs, or Biſket, a Spoonful of Roſe-water, or Orange- 
flower Water ; mix theſe well together, and bake it with 
— round the Diſh; you may add Sweetmeats if you W 

eaſe. 4 


102, To make an Fel Pye. 


Caſe and clean the Eels, ſeaſon them with a little 
Nutmeg, Pepper, and Salt, cut them in long Pieces; 
you muſt make your Pye with hot Butter Paſte, let it be 
oval, with a thin Cruſt ; lay in your Eels length. way, 
putting over them a little freſh Butter ; ſo bake them. 

Eel Pyes are good, and eat very well with Currants, 
but if you put in Currants you muſt not uſe any black 
Pepper, but a little Jamaica Pepper. 


103. To make a Turbot-Head Pie | 


Take a middling Turbot-Head, pretty well cat off, 
waſh it clean, take out the Gills, ſeaſon it pretty well 
with Mace, Pepper, and Salt, ſo put it into a deep 
Diſh, with half a Pound of Butter ; cover it with light 
Puff-paſte, but lay none in the Bottom; when it 1s 
baked, take out the Liquor and the Butter that 1 
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baked in; put it into a Sauce-pan, with a Lump of 
freſh Butter and Flour to thicken it, with an Anchovy 
and a Glaſs of White-wine ; ſo pour it into your Pie 
again over the Fiſh. You may lay round half a Dozen 
'Yolks of E at an equal Diſtance; when you have 
cut off the Lid, lay it in Sippets round your Diſh, and 
ſerve it up. | 


104. To make a Caudle for a ſweet Veal Pie. 


Take about a Gill of White-wine and Verjuice 
mixed, make it very hot, beat the Yolk of an Eos 
very well, and then mix them together as you woul 
do muli'd Ale; you muſt ſweeten it very well, becauſe 
there is no Sugar in the Pie. 

This Caudle will do for any other Sort of Pie that 
is ſweet. 


105. To make Sæucet- meat Tart. 


Make a little Shell-paſte, roll it, and line your Tins, 
prick them in the Inſide, and ſo bake them; then you 


; | | may ſerve them up in any Sort of Sweet-meats, what 


you pleaſe, 
=: You may have a different Sort every Day, do but 
keep your Shells baked by you, 


106. To make Orange Tarts. 


Take two or three Seville Oranges, and boil 
W them; ſhift them in the boiling to take out the 
Bitter; cut them in two, take out the Oranges, and cut 
them in Slices; they muſt be baked in criſp Paſte; 


© when you fill the Patty-pans, lay in a Layer of Oranges 


and a Layer of Sugar, (a Pound will ſweeten a Dozen 
of ſmall Tins, if you do not put in too much Orange) 
bake them in a ſlow Oven, and ice them over. 


107. To make a Tanſey another Way. 


Take a Pint of Cream, ſome Biſcuits without Seeds, 
two or three Spoonfuls of fine Flour, nine Eggs, leaving 
= out two of the Whites, ſome Nutmeg, and W "+a 
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Water, a little Juice of Tanſey and Spinage ; put it into 
a Pan *'till it be 3 thick, then fry or bake it; if 
fried, take Care that you do not let it be over brown. 
Garniſh with Orange and Sugar, to ſerve it up. 


108. 4 good Paſte for Tarts. v1 


Take a Pint of Flour, and rub a Quarter of a Pound 
of Butter into it, beat two Eggs, with a Spoonful of, 
double-refin'd Sugar, and two or three Spoonfuls of 
Cream to make it into Paſte ; work it as little as you. 
can; roll it out thin; butter your Tins, duſt on ſome 


Flour, then lay in your Paſte, and do not fill them too full. 


109. To make @ Shell Paſte. 


Take half a Pound of fine Flour, and a Quartet of 
a Pound of Butter, the Yolks of two Eggs and one 
White, two Ounces of Sugar finely ſifted ; mix all 
theſe together with a little Water, and roll it very thin 


- whilſt you can ſee through it; when you lid your Tarts, - 


prick them, to keep them from Bliſtering ; make ſure to. 
roll them even, and when you bake them ice them. 


110. To make Paſte for Tarts. 


Take the Yolks of five or fix Eggs, juſt as you would 
have Paſte in Quantity ; to the Yolks of fix Eggs put a 
Pound of Butter ; work the Butter with your Hand whilſt 
it take up all the Eggs; then take ſome London Flour, 
and work it with your Butter whilſt it comes to a Paſte; 
put in about two Spoonfuls of Loaf Sugar, beat and 
lifted, and about half a Gill of Water; when you have 
wrought it well together it is fit for Uſe. 1 
This is a Paſte that ſeldom runs if it be even roll'd; 
roll it thin, but let your Lids be thinner than your 
Bottoms; when you have made your Tarts, prick 
them over with a Pin, to keep them from Bliſtering; 
when you are going to put them into the Oven, wet 
them over with a Feather dipt in fair Water, and grate 
over them a little double-refin'd Loaf Sugar, it will ice 


them; but don't let them be bak'd in a hot Oven. 
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111. Abort Paſte for Tarts. 


Take a Pound of Wheat-flour, and rub it very 
ſmall, three Quarters of a Pound of Butter, rub it 
as ſmall as the Flour; 2 to it three Spoonfuls of 
Loaf Sugar beat and ſifted; take the Volks of four 
Eggs, and beat them very well; put to them a Spoonful 
or two of Roſe-water, and work them into a Paſte; 


then roll them thin, and ice them over as you did the 


| other if you pleaſe, and bake them in a ſlow Oven. 


112. To make a light Paſte for Veniſon Paſiy, or other Pie. 


Take a Quarter of a Peck of fine Flour, or as much 
as you think you have Occaſton for, and to every 
artern of Flour put a Pound and a Quartern of 


= Butter; break the third Part of your Butter into the 
= Plour; then take the Whites of three or four Eggs, 


beat them very well to a Froth, and put to them as much 


# Water as will knead the Meal; do not knead it over 
tiff, ſo then roll it in the Reſt of the Butter; you muſt 


roll it five or fix Times over at leaſt, and ſprinkle a little 
Flour over your Butter every Time you roll it up, lap it 


up the Croſs-way, and it will be fit for Uſe. 


113. To make a Paſte fir a flanding Pie. 
Take a Quartern of Flour, or more, if you have 


Occaſion, and to every Quartern of Flour put a Pound 


of Butter and a little Salt; knead it with boiling Water, 


| ; | then work it very well, and let it lie whilſt it is cold. 


This Paſte 1s. good enough for a Gooſe Pie, or any 


© other ſtanding Pie. 


114. A light Paſte fir a Dif Pie. 
Take a Quartern of Flour, and break into it a Pound 
of Butter in large Pieces; knead it very Rift, handle it 


as lightly as you can, and roll it once, or twice, then 
it is fit for Uſe. 


115, 
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115. To make Cheeſe-Cakes, 


Take a Gallon of new Milk, make of it a tender 
Curd, wring the Whey from it, put it into a Baſon, 
and break three Quarters of a Pound of Butter into the 
Curd; then with a clean Hand work the Butter and 
Curd together 'till all the Butter be melted ; and rubs 
it in a Hair Sieve, with the Back of a Spoon, till all 
be through; then take fix Eggs, beat them with 
a few Spoonfuls of Roſe- water or Sack, put it into 
your Curd, with Half a Pound of fine Sugar, and 
a Nutmeg grated ; mix them all together, with = ⁵⁶ 
little Salt, ſome Currants and Almonds ; then make up 
your Paſte of fine Flour, with cold Butter, and a little | 
Sugar; roll your Paſte very thin, fill your Tins with the 
Curd, and ſet them in an Oven ; when they are almoſt 
enough, take them out, then take a Quarter of a Poand 
of Butter, with a little Roſe-water, and Part of a Half 
Pound of Sugar; let it ſtand on the Coals till the Butter 
be melted, then pour into each Cake ſome of it, ſet 
them in the Oven again till they be Brown; ſo keep them 


for Uſe. 


116. To make common Curd Cheeſe- Cakes. \ ä 


Take a Penny-worth of Curds, mix them with 2 
little Cream, beat four Eggs, put to them fix Ounces 
of clarified Butter, a Quarter of a Pound of Sugar, 
Half a Pound of Currants well waſhed, and a little 
Lemon-peel ſhred, a little Nutmeg, a Spoonful of Roſe- 
water or Brandy, which you pleaſe, and a little Salt, 
mix all together, and bake them in ſmall Petty- pans. 


— 


117. Cheeſe-Cakes without Currants, 


Take five Quarts of new Milk, run it to a tender 
Curd, then hang it in a Cloth to drain, rub into them 
a Pound of Butter that is well waſhed in Roſe-water, 
put to it the Yolks of ow or eight Eggs, and two of 

the 


toms ; a Quarter of an Hour will ba 


— 
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the Whites ; ſeaſon it with Cinnamon, Nutmeg and 
Sugar. h 


118. To make a Curd Pudding. 


Take three Quarts of new Milk, put to it a little 
Erning, as much as will break it, when it is ſkimmed, 
break it down with your Hand, and when it is drained, 

ind it with a Muſtard-Ball in a Bowl, or beat it in a 
Marble Mortar ; then take Half a Pound of Butter, and 
ſix Eggs, leaving out three of the Whites ; beat the 
Eggs well, and put them into the Curds and Butter, 
grate in Half a Nutmeg, a little Lemon-peel ſhred fine, 
and Salt; ſweeten it to your Taſte, beat them all toge- 
ther, and bake them in little Petty-pans with faſt Bot- 
| = them; you muſt 
butter the Tins very wel! before you put them in; when 
you diſh them up, you muſt lay them the wrong Side 
upwards on the Diſh, and ſtick them with either blanched 
Almonds, candy'd Orange, or Citron cut in long Bits, 
and grate a little Loaf-Sugar over them. 


119. To make Cream Cheeſe. 
Take three Quarts of new Milk, one Quart of Cream, 


| and a Spoonful of Erning, put them together, let it 


ſtand till it comes to the Hardneſs cf a ftrong Jelly ; 
then put it into the Mould, ſhifting it often into dry 
Cloths, lay the Weight of three Pounds upon it, and 
about two Hours after you may lay fix or ſeven Pounds 
upon it; turn it often into dry Cloths till Night, then 
take the Weight off, and let it lie in the Mould without 
Weight and Cloth till Morning, and when it is ſo dry 
that it doth not wet a Cloth, keep it in Greens till fit 
for Uſe ; if you pleaſe, you may put a little Salt in- 
to it. 


120. To male Pike eat like Sturgeon, 


Take the thick Part of a large Pike, and ſcale it, ſet 
on two Quarts of Water to boil it in, put in a Gill of 
Vinegar, a large Handful of Salt, and when it bbils put 
in your Pike, but firſt bind it about with coarſe _ 

8 when 
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when it is boiled, you muſt not take off the Inkle or 
Baiſing, but let it be on all the Time it is in Eating; 
it muſt be kept in the ſame Pickle it was boiled in, and 
if you think it be nor ſtrong enough, you muſt add a 
little more Salt and Vinegar, ſo when it is cold, put it 
upon your Pike, and keep it for Uſe; before you boil 
the Pike, take out the Bone. 

Vou may do Scate the ſame Way, and in my Opinion 
it eats more like Sturgeon. | 


121. To Collam Eels. 


Take the largeſt Eels you can get, ſkin and ſplit 
them down the Belly, take out the Bones, feaſon them 
with a little Mace, Nutmeg and Salt; begin at the Tail, 
ard roll them up very tight, ſo bind them up in a little 
coarſe Inkle, boil it in Salt and Water, a few Bay- 
leaves, a little whole Pepper, and a little Alegar or 
Vinegar; it will take an Hour Boiling, according as 
your Roll is in Bigneſs; when it is boiled, you muſt tie 
it, and hang it up whilſt it be cold, then put it into the 
Liquor that it was boiled in, and keep it for Uſe. 

If your Eels be ſmall, you may robe two or three of 
them together. | - 


122. To pot Smelts, 


Take the freſheſt and largeſt Smelts you can get; 
wipe them very well with a clean Cloth, take out the 
Guts with a Skewer, (but you muſt not take out the 
Milt and Roe) ſeaſon them with a little Mace, Nut- 
meg and Salt, ſo lay them in a flat Pot; if you have 
two Score, you muſt lay over them five Ounces of But- 
ter; tie over them a Paper, and ſet them in a flow 
Oven ; if it be over hot it will burn them, and make 
them look black; an Hour will bake them; when they 
are baked, you muſt take them out, and lay them on a 
Diſh to drain, and when they are drained, you muſt put 
them in long Pots, about the Length of your Smelts ; 
when you lay them in, you muſt put betwixt every 
Layer the ſame Seaſoning as you did before, to make 

E 2 — them 
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them keep; when they are cold, cover them over with 
clarihed Butter; ſo keep them for Uſe. 


123. To Pickle Sme-ts. 
| Take the beſt and largeſt Smelts you can get, gut, 
| waſh and wipe them, lay them in a flat Pot, cover them 
with a little White wine Vinegar, two or three Blades 
of Mace, and a little Pepper and Salt; bake them in a 
flow Oven, and keep them for Ule. 
124. To ftew a Pike, 

Take a large Pike, ſcale and clean it, ſeaſon it in 
the Belly, with a little Mace and Salt ; ſkewer it round, 
Put it into a deep Stew-pan, with a Pint of ſmall Gravy, 
and a Pint of Claret, two or three Blades of Mace; 

Jet it over a Stove, with a flow Fire, and cover it up 
cloſe ; when it is enough, take Part of the Liquor, put 
to it two Anchovies, a little Lemon-pcel ſhred fine, and 
thicken the Sauce with Flour and Butter; before you 
| lay the Pike on the Diſh, turn it with the Back upwards, 

take off the Skin, and ſerve it up. Garniſh you Diſh 
with Lemon and Pickle. 


125. Sauce for a Pike, 


Take a little of the Liquor that comes from the Pike, 
when you take it out of the Oven, put to it two or 
three Anchovies, a little Lemon- peel ſhred, a Spoonful 
or two of White-wine, or a little Juice of Lemon, which 
you pleaſe, put to it ſome Butter and Flour, make your 
Sauce about the Thickneſs of Cream, put it into a Baſon 
or Silver-boat, and ſet it in your Diſh with your Pike ; 
you may lay round your Pike any Sort of fried Fiſh, or 
broiled, if you have it; you may have the ſame Sauce 
for a broiled Pike, only add a little good Gravy, a few 
ſhred Capers, a little Parſley, and a Spoonful or two of 
Oyſter and Cockle Pickle, if you have it. | 


126. How to roaſt a Pike with a Pudding in the Belly. 


Take a large Pike, ſcale and clean it, draw it at the 


Gills.— 7o make a Pudding for the Pike, Take a lar 
Handtul 
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Handful of Bread-crumbs, as much Beef-ſuet ſhred fine, 
two Eggs, a little Pepper and Salt, a little grated Nut- 
meg, a little Parſley, Sweet-marjoram and Lemon- peel, 
ſhred fine ; ſo mix all together, put it into the Belly of 
your Pike, ſkewer it round, and lay it in an earthen 
Diſh, with a Lump of Butter over it, a little Salt and 
Flour, ſo ſet it in the Oven; an Hour wilL roaſt it. 


127. To dreſs Cod's Head. 


Take a Cod's Head, waſh and clean it, take out the 
Gills, cut it open, and make it to lie flat; (if you have 
not Conveniency of Boiling it, you may do it in an 
Oven, and it will be as well or better) put it into a 
Copper Diſh, or an Earthen one, lay upon it a little 
—_ Salt and Flour, and when. it is enough, take off 
the Skin. ; 


128. Sauce for the Cod's Head. 


Take a little white Gravy, about a Pint of Oyfters 
or Cockles, a little ſhred Lemon-peel, two or three 
Spoonfuls of White-wine, and about Half a Pound of i 
2 thickened with Flour, and put it-into your Boat 
or Baſon, 8 


129. To flew Carp or Tench.. 


Take your Carp or Tench, and waſh them ; ſcale tht 
Carp, but not the 'Tench ; when you have cleaned them, 
wipe them with a Cloth, and fry them in a Frying-pan, 
with a little Butter to harden the Skin ; hefore you 
put them into the Stew-pan, put to them a little good 
Gravy, the Quantity muſt be according to the Largeneſs 
of your Fiſh, with a Gill of Claret, three or four An- 
chovies at leaſt, a little ſhred Lemon-peel, and a Blade 
or two of Mace; let all ſtew together till your Carp be 
enough, over a flow Fire; when it is enough, take Part 
of the Liquor, put to it Half a Pound of Butter, and 
thicken it with a little Flour ; ſo ſerve them up. Garnzth 
your Diſh with criſp Parſley, Slices of Lemon and 
Pickles, 
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| them keep; when they are cold, cover them over with 
| Clarihed Butter; ſo keep them for Uſe. 


123. To Pickle Sme ti. 


| Take the beſt and largeſt Smelts you can get, gut, 
| waſh and wipe them, lay them in a flat Pot, cover them 
with a little White wine Vinegar, two or three Blades 
of Mace, and a little Pepper and Salt; bake them in a 
flow Oven, and keep them for Ule. 


124. To few a Pike. 


Take a large Pike, ſcale and clean it, ſeaſon it in 
| the Belly, with a little Mace and Salt; ſkewer it round, 
Put it into a deep Stew-pan, with a Pint of {mall Gravy, 
| and a Pint of Claret, two or three Blades of Mace; 
Jet it over a Stove, with a flow Fire, and cover it up 
| Cloſe; when it is enough, take Part of the Liquor, put 
to it two Anchovies, a little Lemon-pcel ſhred fine, and 
thicken the Sauce with Flour and Butter; before you 
| lay the Pike on the Diſh, turn it with the Back upwards, 

take off the Skin, and ſerve it up. Garniſh you Diſh 
with Lemon and Pickle, 


125. Sauce for a Pike. 


Take a little of the Liquor that comes from the Pike, 
when you take it out of the Oven, put to it two or 
three Anchovies, a little Lemon-peel ſhred, a Spoonful 
or two of White-wine, or a little Juice of Lemon, which 
you pleaſe, put to it ſome Butter and Flour, make your 
Sauce about tire Thickneſs of Cream, put it into a Baſon 
or Silver-boat, and ſet it in your Diſh with your Pike; 
you may lay round your Pike any Sort of fried Fiſh, or 
broiled, if you have it; you may have the ſame Sauce 
for a broiled Pike, only add a little good Gravy, a few 
ſhred Capers, a little Parſley, and a Spoonful or two of 
Oyſter and Cockle Pickle, if you have it. | 


126. How to roaſt a Pike with a Pudding in the Belly. 


Take a large Pike, ſcale and clean it, draw it at the 


Gills.— To make a Pudding for the Pike, Take a lar 
Handful 


i 
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Handful of Bread-crumbs, as much Beef-fuet ſhred fine, 
two Eggs, a little Pepper and Salt, a little grated Nut- 
meg, a little Parſley, Sweet-marjoram and Lemon-peet, 
ſhred fine ; ſo mix all together, put it into the Belly of 
your Pike, ſkewer it round, and lay it in an earthen 
Diſh, with a Lump of Butter over it, a little Salt and 
Flour, ſo ſet it in the Oven; an Hour will roaſt it. 


127. To dreſs Cod“ Head. 


Take a Cod's Head, waſh and clean it, take out the 
Gills, cut it open, and make it to lie flat; (if you have 
not Conveniency of Boiling it, you may do it in an 
Oven, and it will be as well or better) put it into a 
Copper Diſh, or an Earthen one, lay upon it a little 
3 Salt and Flour, and when. it is enough, take off 
the Skin. 


128. Sauce for the Cod's Head. 


Take a little white Gravy, about a Pint of Oyſters 
or Cockles, a little ſhred Lemon- peel, two or three 
Spoonfuls of White-wine, and about Half a Pound of 
_ thickened with Flour, and put it-into your Boat 
or Baſon, | . 


ö ! 
* 


a 


129. To flew Carp or Tench.. | 


Take your Carp or Tench, and waſh them; ſcale the 
Carp, but not the 'Tench ; when you have cleaned them, 
wipe them with a Cloth, and fry them in a Frying-pan, 
with a little Butter to harden the Skin ; hefore you 
put them into the Stew-pan, put to them a little good} 
Gravy, the Quantity muſt be according to the Largenels W 
of your Fiſh, with a Gill of Claret, three or four An- 
chovies at leaſt, a little ſhred Lemon-peel, and a Blade 
or two of Mace; let all ſtew together till your Carp be 
enough, over a flow Fire; when it is enough, take Part 
of the Liquor, put to it Half a Pound of Butter, and W 
thicken it with a little Flour ; ſo ſerve them up. Garniih WM 
your Diſh with criſp Parſley, Slices of Lemon and 
Pickles, | 
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If you have not the Convenience of ſtewing them, 
vou may broil them before the Fire, only adding the 
ſame Sauce. 


130, How to make Sauce for a boiled Salmon or Turbot. 


| Take a little mild white Gravy, two or three An- 

chovies, a Spoonful of Oyſter or Cockle Pickle, a little 
ſhred Lemon-peel, Half a Pound of Butter, a little 
| Parſley and Fennel ſhred ſmall, and a little Juice of 
Lemon, but not too much, for fear it ſhould take off the 
| Sweetneſs. 


| 131 To make Sauce for re or Cod, either broiled or 
oiled. 


| Take a little Gravy, a few Cockles, Oyſters or Muſh- 
rooms, put to them a little of the Gravy that comes 
from the Fiſh, either broiled or boiled, it will do very 
well, if you have no other Gravy, a little Catchup, and 
a Lump of Butter; if you have neither Oyſters nor 
Cockles, you may put in an Anchovy or two, and 
chicken it with Flour ; you may put in a few ſhred Ca- 
pers, or a little Mango, if you have it, 


132. To ſtew Eels. 


Take your Eels, caſe, clean, and ſkewer them round, 
ut them into a Stew-pan, with a little good Gravy, a 
little Claret to redden the Gravy, a Blade or two of 
Mace, an Anchovy, and a little Lemon- peel; when 
they are enough, thicken with a little Flour and Butter, 
Garniſh with Parſley. 


133. To boil Herringt. 


Take your Herrings, ſcale and waſh them, take out 
the Milt and Roe, ſkewer them round, and tie them in a 
String, or elſe they will come looſe in the Boiling, and 
be ſpoiled ; ſet on a pretty broad Stew-pan, with as 
much Water as will cover them, put to it a little Salt, 
lay in your Herrings, with the Backs downwards ; boil 
with them the Milt and Roes, to lie round them; they 

will boul Half a Quarter of an Hour, over a flow F * ; 
| | Waco 
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when they are boiled, take them up with an Slice 
to turn them over, and ſet them to drain, your- 
Sauce of a little Gravy and Butter, an —— and 
a little boiled Parſl d; put it into the Baſon, ſet 
it in the Middle of the Diſh; lay the Herrin d. 
with their Tails towards the Baſon, — e Milts 
and Roes betwixt every Herring. iſh with criſp 
Parſley and Lemon ; ſo ſerve them up. 


134. To fry Herrings. 

Scale and waſh your Herrings clean, ſtrew over them 

a little Flour and Salt ; let your Butter be very hot, be- 
fore you put your Herrings into the Pan; then ſhake it 
to keep them ſtirring, and fry them over a briſk Fire ;- 
when they are fried, cut off the Heads, and bruiſe. 
them, put to them a Gill of Ale, (but the Ale muſt not 
be bitter) add a little Pepper and Salt, a ſmall Onion. 
or Shalot, if you have them, and- boil them all toge- 
ther; when they are boiled, ſtrain them, and them 
into your Sauce-pan again, thicken them with a little. 
Flour and Butter, put it into a Baſon, and ſet it in the 
Middle of your Diſh; fry the Milts and Roes _—_ 
iſh with 


and lay round your Herrings. Garniſh your D 
criſp Parſley, and ſerve it up. 


135. To pickle Herrings. 
Scale and clean your Herrings, take out the Milts and 


Roes, and ſkewer them round, ſeaſon them with a little | 


Pepper and Salt, put them in a deep Pot, cover them 

with Alegar, put to them a little whole Jamaica "I 

and two or three Bay- leaves; bake them, and keep them 

for Uſe, 
136. To flew Opfers. 

Take a Score or two of Oyſters, according as 
have Occaſion, put them into a ſmall — vida 
few Bread-crumbs, a little Water, ſhred Mace and Pep- 
per, a Lump of Butter, and a Spoonful of Vinegar, 
(not make it ſour) boil them all together, but not over 

; | much, 
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much, if you do it makes them hard, Garniſh with 


Bread Sippets, and ſerve them up. 
| 137. Oyflers in Scallop-Sbelli. 


Take Half a Dozen ſmall Scallop-Shells, lay in the: 


Bottom of every Shell a Lump. of Butter, a few Bread- 
crumbs, and then your Oyſters ; laying over them again 
a few more Bread-crumbs, a little Butter, and a little 
beat Pepper; ſo ſet them to criſp, either in the Oven or. 
before the Fire, and ſerve them up. | 

8 are proper for either a Side-diſh or Middle- 


138. To Jeep Herrings all the Year. 


Take freſh Herrings, cut off their Heads, open, and 
waſh them very.clean, ſeaſon them. with Salt, black Pep- 
per, and Jamaica Pepper, put them into a Pot, cover 
them with White-wine Vinegar and Water, of each an. 
equal Quantity, and ſet them in a ſlow Oven to bake ; 
tie the Pot up cloſe, and they will keep a Year in the 
Pickle. | 


139. To few Muſhrooms. 


Take Muſhrooms, and clean them, the Buttons you. 
may waſh, but the Flaps you mult pill, both Inſide and 
out ; when you have cleaned them, pick out the little. 
ones for Pickling, and cut the reſt in Pieces for Stew- 
ing; waſh them, and put them into a little Water, give 
them a Boil, and it will take off the Faintneſs ; ſo drain 
from them all the Water, then put them into a Pan, 
with a Lump of Butter, a little ſhred. Mace, Pepper 
and Salt to your 'Taſte, (putting to them a little Water) 
hang them over a flow Fire for Half an Hour; when 
they are enough, thicken them with a little Flour ; ſerve. 
them up with Sippets. 


140. To make Almond Puffs. 


Take a Pound of Almonds blanched, and beat them 
with Orange-flower Water ; then take a Pound of Sugar, 
and boil them moſt to a Candy-height, put in your 

| ; ED Almonds, 
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Almonds, and ſtir them on the Fire, keep ſtirring them 
till they be cold; beat them a Quarter of an Hour in 
a Mortar, putting to them a Pound of Sugar fifted, and 
a little Lemon-peel grated ; make it into a Paſte with 
the Whites of three Eggs, and beat it into a Froth, 
more, or leſs, as you think proper; bake them in an 
Oven almoſt cold, and keep them for Uſe. | 


141. To pot Muſhrooms, 


Take the largeſt Muſhrooms, ſcrape and clean them; 
put them into your Pan, with a Lump of Butter, and a 
little Salt; let them ſtew over a flow Fire whilſt they 
are enough ; put to them a little Mace and whole Pep- 
per, then dry them with a Cloth, and put them down 
into a Pot as cloſe as you can, and, as you lay them 
down, ſprinkle in a little Salt and Mace; when they 
are cold, cover them over with Butter: When you uſe 
them, tois them up with Gravy, a few Bread-crumbs, 
and Butter ; do not make your Pot over large, but ra- 
ther put them into two Pots ; they will keep the better 
if you take the Gravy from them when they are ſtewed 

They are good for Fiſh-ſauce, or any other, whillt 
they are freſh. 


142. To fry Trout, or any other Sort of Fiſh. 


Take two or three Eggs, more or leſs, according as 
you have Fiſh to fry ; take the Fiſh, and cut it in thin 
Slices, lay it upon a Board, rub the Eggs over it with 
a Feather, and ſtrew on a little Flour and Salt; fry it 
in fine Dripping, or Butter ; let the Dripping be very 
hot before you put in the Fiſh, but don't let it burn, 


if you do, it will make the Fiſh black; when the Fiſh 


is in the Pan, you may do the other Side with the Egg, 
and, as you it, lay it to drain before the Fire 
till all be fried, then it is ready for Uſe. | 


143. To make Sauce for Salmon or Turbot. 
Boil your Turbot or Salmon, and ſet it to drain 
take the Gravy that drains from the Salmon or Turbot, 


an Anchovy, or two, a little Lemon-peel ſhred, a 
| Spoonful 
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Spoonful of Catchup, and a little Butter, thicken it 
with Flour the Thickneſs of Cream; put to it a little 
fhred Parſley and Fennel; but don't put in your Parſley 
and Fennel 'till you be juſt going to ſend it up, for 


it will take off the Green. 


The Gravy of all Sorts of Fiſh is a great Addition, 


to your Sauce, if your Fiſh be ſweet. 


144. To arcs Cod's Zoons. 


Lay them in Water all Night, and then boil them; 
if they be ſalt, ſhift them once in the boiling ; when 
they are tender, cut them in long Pieces ; dreſs them up 
with Eggs, as you do Salt-fiſhz; take one, or tuo, of 
them, and cut into ſquare Pieces; dip them in Egg, 
and fry them to lay round your Diſh. 

It is proper to lay about any other Diſh, 


OO ——_ —— 


145. To make white Ginger-Bread. 


Take a little Gum-Dragon, lay it in Roſe- water all 
Night, then take a Pound of Fordan Almonds, blanch'd, 
with a little of the Gum-water, a Pound of double- 
refined Sugar, beat and ſifted, an Ounce of Cinnamon 
beat, with a little Roſe-water ; work it into a Paſte, 
and print it, then ſet it in a Stove to dry. 


146. To make red Ginger-Bread. 


Take a Quart and a Gill of red Wine, a Gill and 
a Half of Brandy, ſeven or eight Manchets, accordin 
to the Size the Bread is; grate them, (the Cruſt mul 
be dried, beat and ſifted) three Pounds and a Half of Sugar 
beat and ſifted, two Ounces of Cinnamon, a Pound 
of Almonds blanch'd, and beat with Roſe-water ; put 


the Bread into the Liquor by Degrees, ſtirring it all the 


Time; when the Bread is all well mix'd, take it off the 
Fire. You muſt put the Sugar, Spices, and Almonds 
into it; when it is cold, print. it; keep ſome of the 
Spice to duſt the Prints with, 


147. 


8 1 1 ming Fr 


v- WW Wm, WW OY ps Fy ego g'yS pas 


| The Young Woman's beft Companion.” 47 
147. To make Icing for a Cale. 


Take two Pounds of double-refined Sugar, beat it, 
and ſift it through a fine Sieve ; put to it a Spoonful of 
fine Starch, a Pennyworth of Gum-Arabic ; beat them 
well together: Take the Whites of four or five Eggs, 
beat them well, and put to them a Spoonful of Roſe- 
water, or Orange-flower-water, a Spoonful of Juice of 
Lemon ; beat them with the Whites of your Eggs, and 
put in a little to your Sugar till you wet it; then beat 
them for two Hours whilſt your Cake is baking; if you 
make it over thin, it will run; when you lay it on yout 
Cake you muſt lay it on with a Knife. If you would. 
have the Icing very thick, you muſt add a little more 
Sugar; wipe off the looſe Currants before you put on 
the Icing, and put it into the Oven to harden the 
Icing, | 


148. To make a Plumb Cake. 


Take five Pounds of Flour dried and cold, mix to it 
an Ounce of Mace, half an Ounce of Cinnamon, a 
Quarter of an Ounce of Nutmegs, half a Quarter of an' 
Ounce of Lemon-peel grated, and a Pound of fine” 
Sugar; take fifteen Eggs, leaving out ſeven of the 
Whites, beat your Eggs with half a Gill of Brandy or 
Sack, a little Orange-flower-water, or Roſe- water; then 
put to your Eggs near a Quart of light Yeaſt; ſet it on 
the Fire with a Quart of Cream, and three Pounds of 
Butter, let your Butter melt in the Cream, fo let 
it ſtand till new Milk warm; then ſkim off all the 
Butter, and moſt of the Milk, and mix it to your Eggs 
and Yeaſt; make a Hole in the Middle of your Flour, 


and put in your Yeaſt, ſprinkle at the Top a little Flour ; 


then mix to it a little Salt, ſix Pounds of Curants well 
waſh'd, clean'd, dry'd, pick'd, and plump'd by the 
Fire, a Pound of the beſt Raiſins ſtoned, and beat them 
altogether 'till they leave the Bowl; put in a Pound of 
N Orange, and half a Pound of Citron cut in long 
Pieces; then butter the Garth, and fill it full; bake it 
in a quick Oven, againſt it be enough have an Ieing 
ready. 149. 
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149. To make a Carraway Cake. 


Take eighteen Eggs, leave out half of the Whites, 
and beat them; take two Pounds of Butter, waſh the 
Butter clear from Milk and Salt; put to it a little 


. Roſe-water, and waſh your Butter very well with your 


Hands 'till it take up all the bet, then mix them 
in half a Jack of Brandy and Sack; grate into your 
Eggs a Lemon-Rind ; put in by Degrees (a Spoonful 
at a Time) two Pounds of fine Flour, a Pound and a 
half of Loaf-Sugar, that is ſifted and dry; when you 
have mixed them very well with your Hands, take a 
'Thible, and beat it very well for half an Hour, till it 
look very white, then mix to it a few Seeds, fix Ounces 
of Carraway Comfits, and half a Pound of Citron and 
candy'd Orange; then beat it well, butter your Garth, 


and put it in a quick Oven. 
180. To make Cakes to keep all the Veur, 


Have in Readineſs a Pound and four Ounces of Flour, 
well dried; take a Pound of Butter unſalted, work it 
with a Pound of white Sugar till it creams, three Spoon- 
fuls of Sack, and the Rind of an Orange; boil it till 


iĩt is not bitter, and beat it with Sugar, work theſe toge- 


ther, then clean your Hands, and grate a Nutmeg into 
your Flour, put in three Eggs and two Whites ; mix 
them well, then with a 990 cy or Thible, ſtir in 
your Flour to the Butter, make them up into little 
Cakes, wet the Top with Sack, and ſtrew on fine 
Sugar; bake them on buttered Papers, well floured, 
but not too much; you may add a Pound of Currants 


” waſhed and warmed. 


151. To make Shrewſberry Cates. 


Take two Pounds of fine Flour, put to it a Pound and 
a Quarter of Butter, (rub them very well) a Pound 
and a Quarter of fine Sugar ſifted, grate in a Nutmeg, 
beat in three Whites of Eggs, and two Yolks, with a 


little Roſe-water, and ſo knead your Paſte with it; let 


it lay an Hour, then make it up into Cakes ; prick 
them 


» _ A O* D 1 


ow ITO” OO. OY” oF TY 9 & © 


fine Sugar; bake them in a flow Oven, either on Tins 
or Paper. ö 


152. To make a fine Cake. 


Take five Pounds of fine Flour dried, and keep it 
warm; four Pounds of Loaf-Sugar pounded, ſifted and 
warmed ; five Pounds of Currants well cleaned and 
warmed before the Fire; a Pound and a Half of Al- 
monds blanch'd, beat, dried, ſlit, and kept warm; five 
Pounds of good Butter, well waſhed and beat from 
the Water; then work it an Hour and a Half, till it 
comes to a fine Cream ; put to the Butter all the Sugar, 
work it up, and then the Flour ; put in a Pint of Bran- 
dy, then all the Whites and Volks of the Eggs; mix 
all the Currants and Almonds with the Reſt. There 
muſt be four Pounds of Eggs ih Weight in the Shells, 
the Yolks and the Whites beat and ſeparated, the 


Whites beat to a Froth ; you muſt not ceaſe beating till 
they are beat to a Curd, to prevent oiling. To the 


Quantity of a Cake put a Pound and a Halt of Orange- 
peel and Citron ſhred, without Plumbs, and Halt a 
Pound of Carraway Seeds; it will require four Hours 
baking, and the Oven muſt be as hot as for Bread; 
but let it be well ſlaked when it has remained an 
Hour in the Oven, and ſtop it cloſe ; you may ice it if 
you pleaſe, 


153. To make a Sted Cake. 


Take a Quartern of fine Flour, well dried before 
the Fire; when it is cold, rub in a Pound of Butter: 
Take three Quarters of a Pound of Carraway Comfits, 
{ix Spoonfuls of new Veaſt, ſix Spoonfuls of Cream, 
the Yolks of ſix Eggs, and two Whites, and a little 


Sack; mix all theſe together in a very light Paſte, ſet it 


fore the Fire till it riſes, and fo bake it in a Tin. 
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them, and lay them on Papers; wet them with a Fea- 
ther dipt in Roſe-water, and grate over them a little 
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154. To make an ordinary Plumb Cake, 


| Fake a Pound of Flour well dried before the Fire, 
a2 Pound of Currants, Two-penny-worth of Mace and 
Cloves, two Eggs, four Spoonfuls of good new Yeaſt, 
balf a Pound of Butter, half a Pint of Cream; melt 
the Butter, warm the Cream, and mix all together in a 


very light Paſte, butter your Tin before you put it in; 
an Hour will bake it. 


155. To male Breakfaftt Cakes, 


& Take a Pound of Currants, well waſſted, (rub them in 
a Cloth till dry) a Pound of Flour dried before the Fire ; 
take three Eggs, leave out one of the, Whites, four Spaon- 
fuls of pew eaſt, four Spoonfuls of Sack, or two of 
| Brandy Gs the Yeaſt and Eggs well together ; then 
take 4 Gill of Cream, and me ng above a. Quarter 
of aP of Butter; ſet them on the Fire, and ſtir them 
N — th utter be melted, (but do not let them — 
arg e Nutmeg into the Flour, with Currants, 
os of Sugar ; mix all together, beat it with. 
—9 nd 'till it leaves the Bowl; then flour the Tins, 
you put your Paſte in, and let them ſtand a little to riſe, 
then bake them an Hour and a Quarter. 


156. Te nate Macaroons. 
| Take a Pound of blanch'd Almonds. and beat them, 
put ſome Roſe-water in while beating; (they muſt not 
be beaten too mall) mix them with the Whites of five 
Eggs, a Pound of Sugar, finely beaten and ſifted, and 
| > Handful of Flour; mix all theſe very well together, 
lay them on Wafers, and bake them in a very temperate 
Oven, (it muſt not be ſo hot as for Manchet) then they 
are fit for Uſe. 


9 157. To make Wigs. 

iy Take two Pounds of Flour, a Pound of Butter, a 
Pint of Cream, four — K (leaving out two of the 
Whites) and two 8 uls of Yeaſt ; ſet them to riſe a 
J Liatle ; when they are be mird. add half a Pound of 
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Sugar, haff a Pound of Carraway Comifits ; make them 
up with Sugar, and bake them in a Pripping. pan. 
188. To mule Nepberey Can 

Take Raſherries, bruiſe them, put them in à Pan on a 
quick Fire whiſt the Juice be dried up; then take the 
ſame Weight of Sugar as you have of Raſberries, and 
ſet them on a flow Fire ; let chem boil wh ilſt they are 
pretty ſtiff; make them into Cakes, and dry them 
near the Fire, or in the Sun. 


| 159. To male a Biſket Cute. 

Take a Pound of Lon# Flour, dried before the Fire, a 
Pound of Loaf-Sagar, beaten and fifted; beat nine Eggs 
and a Spoonful or two of Rofe-water with the Sugar 
tor two Hours, then put them to your Flour, and mix 
them well together; put in an Otnce of Carraway Seeds, | 
then put it into your Tin, and bake it an Hour Ada 
Half in a pretty quick Oven. 5 


| 860. To make Crathnth., = 

Take half a Pound of fine Flour, half a Pound of 
Sugar, two Ounces of Butter, two Eggs, and a few | 
Carraway Seeds; {you muſt beat and Nft the Sugar] 
then put it to your Flour, and work it to a Paſte ; roll 
them as thin as you can, and cut them out with Queen 
Cake Tins, lay them on Papers, and bake them in a 
ſlow Oven, — They are proper to eat with Chocolate. 


161. To make Portugal Cakes. 1 
Take a Pound of Flour, a Pound of Butter, a Pound 
of Sugar, a Pound of Currants well cleaned, and aff 
Nutmeg grated ; take half of the Flour and mix it 
with Sa and Nuttneg, melt the Butter, and put 
into it \ Yolks of eight Eggs, very well beat, and 
only four of the Whites; and as the Froth riſes put it 
into the Flour, and ſo do till all is in: Then beat ic 
together, ſtil] ſtrewing ſome of the other Half of the 
Flour, and then beat it 'till all the Flour be in; then 
butter the Pans and fill them, but do not bake them tog 
F 2 much} 
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much; ycu may ice them if you pleaſe, or you may 
ſtrew Carraway Comfits of all Sorts on them when 
they go into the Oven. The Currants muſt be plump'd 
in warm Water, and dried before the Fire, then put 


them into your Cakes. 


162. To make Chocelate Cream, 


Take four Ounces of Chocolate, more or leſs, accord- 
ing as you would have your Diſh in Bigneſs, grate it, 
and boil it in a Pint of Cream, then mill it very well 
with a Chocolate Stick ; take the Yolks of two Eggs, 
and beat them very well, leaving out the Strain, mix 
to them three or four Spoonfuls of Cream, mix them” 
all together, ſet it on the Fire, and keep ſtirring it till 
it thicken, but do not let it boil ; you muſt ſweeten it 
to your Taſte, and keep ſtirring it 'till it be cold, ſo 
put it into your Glaſſes, or China Diſhes, which you 
pleaſe. | 


163. To make white Lemon Cream. 

Take a Gill of Spring Water, and a Pound of fine 
Sugar, ſet it over a Fire 'till the Sugar and Water be 
; diffolv'd; then put the Juice of four good Lemons to 
| _ Sugar and Water, the Whites of four Eggs well 
beat; ſet it on the Fire again, and keep it ſtirring one 
Way till it juſt ſimmers, and does not boil; ftrain it 
& thro” a fine Cloth, then put it on the Fire again, addin 
to it a Spoonful of Orange-flower Water, ſtir it till it 
& thickens on a ſlow Fire, then ftrain it into Baſons, or 
Glaſſes, for your Uſe ; do not let it boil, if you do it 
will curdle. 


164. To make Cream Curds. 


Take a Gallon of Water, go to it a Quart of new 
Milk, a little Salt, a Pint of ſweet Cream, and eight 


Eggs, leaving out half the Whites and Strains ; beat 
them very well, put to them a Pint of ſour Cream, mix 
them very well together, and when your Pan is juſt at 
if boiling (but it muſt not boil) put in the ſour Cream and 


your Eggs, ſtir it about, and keep it from ſettling to the 
ottom 
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Bottom; let it ſtand whilſt it begins to riſe up, then 
have a little fair Water, and, as they riſe, keep putting 
it in whilſt they be well riſen, then take them off the 
Fire, and let them ſtand a little to ſadden; have ready 
a Sieve With a clean Cloth over it, and take up the 


Curds with a Ladder or Egg-Slicer, which you have; 


you muſt always make them the Night before you 
uſe them; this Quantity will make a large Diſh, if 
your Cream be good. If you think your Curds be 
too thick, mix to them two or three Spoonfuls of good 
Cream, ſo lay them upon a China Diſh in Lumps, 
and ſerve them up. 


165. To make Afple Cream. 

Take half a Dozen large Apples, Coddlings, or ary 
other Apples that will be ſoft, and coddle them; when 
they are cold, take out the Pulp; then take the Whites 
of four or five Eggs, (leaving out the Strains) three 
Quarters of a Pound of double-refined Sugar, beat and 
Gifted, a Spoonful or two of Roſe-water, and grate in 
a little Lemon-peel, ſo beat all together for an Hour, 
whilſt it be white, then lay it on a China Diſk, ſo 
ſerve it up. 


165. To boil Cabbage Sprouts, 
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Take your Sprouts, cut off the Leaf and the hard | 


Ends, ſhred and boil them as you do other Greens, not 
forgetting a little Butter. 


167. To fry Parſnips to look like Trout, 

Take a middling Sort of * not over thick, 
boil them as ſoft as you would do for Eating; peel 
and cut them in two the long Way: You mult only 
fry the ſmall Ends, not the thick ones: beat three or 
ſoar Eggs, put to them a Spoonful of Flour, dip in 
your Partnine, and fry them in Butter a light Brown; 
have for your Sauce a little Vinegar and Butter ; fry 
ſome Slices to lay round about the Diſh, and ſo ſerve 
them up, 


F 3 268. 


54 The Young Woman's beſt Companion. 


168. To make Tanſey another Way. 

Take an old Penny Loaf, and cut off the Cruſt; 
ſlice it thin, put to it as muck hot Cream as will wet 
it; then put to it ſix Eggs well beaten, a little ſhred 
Lemon-peel, a little Nutmeg and Salt, and ſweeten it 
to your Taſte; green it as you did your baked Tanſey ; 
ſo tie it up in a Cloth, and boil it; (it will take an 
Hour and a Quarter boiling) when you diſh it up, 
flick it with a little candy'd Orange, and lay a Seville 


Orange cut in Quarters round your Diſh ; ſerye it up 
with a little plain Butter. 


169. To make Gorſeberry Cream. 

Take a Quart of Gooſeberries ; pick, coddle, and 
bruiſe them very well in a Marble Mortar, or wooden 
Bowl, and rub them with the Back of a Spoon thro' a 
Hair Sieve, 'till you take out all the Pulp from the 
Seeds; take a Pint of thick Cream, mix it well among 
your Pulp, grate in ſome Lemon-peel, and ſweeten it 
to your Taſte; ſerve it up either in a China Diſh, or 
an Earthen one, | 


170. To make Seago Gruel. 


Take four Ounces of Seago and waſh it ; ſet it over 
a ſlow Fire to cree, in two Quarts of Spring Water; 
let it boil whilit it be thickiſh and ſoft ; put in a Blade 
or two of Mace, and a Stick of Cinnamon ; let it boil 
a while, and then put in a little more Water : Take it 
off, put to it a Pint of Claret Wine, and a little candy'd 
Orange ; ſhift them, then put in the Juice of a Lemon, 
and ſweeten it to your Taſte ; ſo ſerve it up. 


171. To make Spinage Toaſts, 

Take a Handful or two of young Spinage and waſh 
it, drain it from the Water, put it into a Pan with a 
Lump of Butter, and a little Salt, let it ſtew whilſt it be 
tender, only turn it in the boiling, then take it up, and 
ſqueeze out the Water, put in another Lump of Butter, 
and chop it ſmall, put to it a Handful of Currants 


plump'd, 
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plump'd. and a little Nutmeg ; have three Toaſts cut 
from a Penny Loaf well buttered, then lay on your 
Spinage. 

This is proper for a Side Diſh either at Noon or Night. 


172. To roaſt a Beaſt Kidney. 


Take a Beaſt Kidney with a little Fat on, and ſtuff it 
all round, ſeaſon it with a little Pepper and Salt, wrap 
it in a Kell, and put it upon the Spit with a little Water 
in the Dripping-Pan ; what drops from your Kidney 
thicken with a Lump of Butter and Flour for your Sauce, 


173. To make your Stuffing. 


Take a Handful of ſweet Herbs, a few Bread-crumbs, 
a little Beef-ſuet ſhred fine, and two Eggs, (leave out 
the Whites) mix all together with a. elle Nutme 
Pepper and Salt; ſtuff your Kidney with one Part of the 
Stuffing, and fry the other Part in little Cakes; ſo 
ſerve it up. 


174. To flew Cucumbers. 


Take middling Cucumbers, and cut them in Slices, | 
but not too thin, ſtrew over them a little Salt to bring | 
out the Water, put them into a Stew-Pan or Sauce-Pan, | 
with a little Gravy, ſome whole Pepper, a Lump of | 
Butter, and a Spoonful or two of Vinegar to your Taſte; | 
let them boil all together; thicken them with Flour, | 
and ſerve them up with Sippets. | 


175. To make an Oatmeal Pudding. Þ 


Take three or four large Spoonfuls of Oatmeal done | 
through a Hair Sieve, and a Pint of Milk, put it into | 
Pan, and let it boil a little whilſt it be thick, add to it 
half a Pound of Butter, a Spoonful of Roſe-Water, a | 
little Lemon-peel ſhred, a little Nutmeg or beaten | 
Cinnamon, and a little Salt; take fix Eggs, (leave out 
two of the Whites) and put to them a Quarter of a | 
Pound of Sugar or better, beat them very well, ſo mix 
them all together; put it into your Diſh with a Paſte 

round 
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round your Diſh Edge ; have a little Roſe-water, Butter, 
and Sugar for Sauce. 


176. To make Elder Wine. 

Take twenty Pounds of Malaga Raiſins, pick and 
chop them, then put them into a Tub, with twenty 
* of Water, let the Water be boiled, and ſtand 
till it be cold again, before you put in your Raiſins, let 
them remain together ten Days, ſtirring it twice a 


Day; then ſtrain the Liquor very well from the Raiſins, 
& through a Canvas-ſtrainer or Hair- ſieve; add to it fix 
# Quarts of Elder Juice, five Pounds of Loaf-Sugar, and 
a little Juice of Sloes, to make it acid, juſt as you pleaſe; 


+ 

S 
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ut it into a Veſſel, and let it ſtand in a pretty warm 
ace three Months, then bottle it; the Veſſel muſt not 
be ſtopped up till it has done Working; if your Rai- 
ſins be very good, you may leave out the Sugar. | 


177. To make Gooſeberry Wine of ripe Gooſeberries. 

Pick, clean and beat your Gooſeberries in a Marble 
Mortar or Wooden Bowl, meaſure them in Quarts up- 
heaped, add two Quarts of Spring-water, and let them 
Rand all Night, or twelve Hours, then rub or preſs out 
the Huſks very well, ſtrain them through a wide Strainer, 
and to every Gallon put three Pounds of Sugar, and a 
Gill of Brandy; then put all into a ſweet Veſſel, not 
very full, and keep it very cloſe for four Months, then 
decant it off till it comes clear, pour out the Grounds, 
and waſh the Veſſel clean, with a little of the Wine ; 


add to every Gallon a Pound more Sugar, let it ſtand a 


Month in the Veſſel again, drop the Grounds through 


a Flannel Bag, and put it to the other Veſſel; the Tap- 
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Hole muſt not be over near the Bottom of the Calk, 


dor fear of letting out the Grounds. 


The ſame Receipt will ferve for Currant - wine the 


* fame Way; let them be red Currants. 


1 | 178. To make Balm-ewine. 

+ Take a Peck of Balm-leaves, put them in a Tub or 
large Pot, heat four Gallons of Water ſcalding _ 
: ; ready 
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ready to boil, then pour it upon the Leaves; ſo let it 
ſtand all Night, then ſtrain them through a Hair-fieve ; 
put to every Gallon of Water two Pounds of fine Sugar, 
and ſtir it very well; take the Whites of four or five 
Eggs, beat them very well, put them into a Pan, and 
whiſk it very well before it be over hot ; when the Skim 
begins to riſe, take it off, and keep it ſkimming all 
the while it is Boiling; let it boil three Quarters of an 
Hour, then put it into the Tub; when it is cold, put a 
little new Yeaſt upon it, and beat it in every two Hours, 
that it may head the better ; ſo work it for two Days, 
then put it into a ſweet Roundlet, bung it up cloſe, and 
when it is fine bottle it. 


179. To make Raiſin- æuine. 

Take ten Gallons of Water, and fifty Pounds of 
Malaga Raiſins, pick out the large Stalks, and boil them 
in your Water, when your Water is boiled, put it into-a 
Tub; take the Raiſins, and chop them very ſmall, 
when your Water is Blood-warm, put in your Raifins, 
and rub them very well with your Hand ; when you 
put them into the Water, let them work for ten Days, 
itirring them twice a Day; then ſtrain out the Raiſins 
in a Hair-fieve, and put them into a clean hardened B 
and ſqueeze it in the Preſs, to take out the 1 0 
put it into your Barrel; don't let it be over full, bung 
it up cloſe, and let it ſtand whilſt it is fine; when you 
tap your Wine, you muſt not tap it too near the Bottom, 
for fear of the Grounds ; when it is drawn off, take 
the Grounds out of the Barrel, and waſh it out with a 
little of your Wine ; then put your Wine into the Bar- 


rel again, draw your Grounds through a Flannel Bag, 


and put them into the Barrel to the reſt ; add to it two 
Pounds of Loaf-Sugar, then bung it up, and let it ſtand 
a Week or ten Days; if it be very ſweet to your Taſte, 
let it ſtand ſome Time longer, and bottle it. 


180. To make Birch-wine. 


Take your Birch-watery and boil it, clear it with 
Whites of Eggs; to every Gallon of Water _ 2 
| oun 
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Pounds anda Half of fine Sugar, boil it three Quatters 
an Hour, uud when it is almoſt cold, put in a little 


"Yeaſt, work it wo or three Days, then put it into the 


Barrel, and to every five Gallons, put in a of 


Brandy, and Half « Pound of Roned Raiftns; 


ou * ap your Wine, burn a Brimſtone- Match in the 
arrel. 


181. To make white Currant-wine, 


Take the targeft white Currants you can pet, ſtrip 
and break'them in your Hand, whit you break all the 


Berries; © very Quart of Pulp dae a Quart of Wa- 


ter, let the Water be boiled, and old again; mix them 
well together, let them ſtand all Night in your Tub, 
then ſtrain them through a Hair. eve, and to every 
Galion put two Pounds and a Half of Six - penny Sugar; 
when four Sugar is diſſolvod, put it into your Barrel, 
diſtol ve u littte Iſinglaſs, whifk it with Whites of Eggs, 
and put it in; to every four Gallons = m a Quart of 
Moantain-wine, ſo bung up the Barrel; when it is fine, 
draw it off, and take out the Grounds, (but don't ta 

the Barrel over low at the Bottom) waſhout the Barre 

wath a little of your Wine, and drop the Grounds thro' 
u Bag; then put it to the reſt of your Wine, and it 
all into your Barrel again; to every Gallon add Half a 
Pound more Sugar, and let it ſtand another Week or 
two; if it be too ſweet, let it ſtand a little longer, then 
bottle it, and it will keep two or three Years, 


182. To make Orange Ate. 


Take forty Sevi/fe Oranges, pare and cut them in 
Slices, the beſt coloured Seville you can get, put them 
all with the Juice and Seeds into Half a Hogſhead of 
Ale; when it is tunned up and working, put in the 
Oranges, and at the fame Time a Pound and a Halt 
of Raiſins of the Sun ſtoned; when it has done Work- 
ing, cloſe up the Bung, and it will be ready to drink in 


" a Month. 
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183, To make Orange Brandy. 


Take a Quart of Brandy, the Peels of cight Oranges 
thin pared, ſteep them in Brandy forty-cight Hours in 
a cloſe Pitcher; then take three Pints of Water, put 
into it three Quarters of a Pound of Loaf: Sugar, boil. 
it till half be conſumed, and let it ſtand till cold, them 
mix it with the Brandy. 


184. To make Orange Wine. 


Take fix Gallons of Water, and fifteen Pounds of 
Powder Sugar, the Whites of fix Eggs well beaten, 
boil them three Quaxters of an Hour, and ſkim them 
while any Skim will riſe ; when it is cold enough for 
Working, put to it ſix Ounces af the Syrup of Citran 
or Lemans; and. fix Spaontuls of Yeaſt, beat the: Syrup: 
and Yeaſt well together, and put in the Peel and Juice: 
of fifty Oranges, work. it two Days and a Night; then 
tum it up into a Bazzel, ſo battle it at three or four: 


185. To. male Cowſlip. Vins. 
Take ten Gallons of Water, when it is almoſt at boi. 
ing, add to it one Pounds of fine Powder Sugar, 


let it bail half an Hour, and.ſkim.it very clean; w | 


it is- boiled it in a Tub, let iv ſtand, till 
think it be cold enough to ſet: on the Veaſt; take a Por- 
ringer of new Yeaſt off the Vat, and put to it a few C WW. 
ſlips; when you put on the Yeaſt, put in a few 5 
Time it is ſtirr'd, till all the Cowilips be in, which muſt 
be ſix Pecks, and let it work three or four Days; add to 
it ſix Lemons, cut off the Peel, and the Inſides put inta 
your Barrel, then add to it a Pint of Brandy; when y 
think it has done working, cloſe up your Veſſel, let it 
ſtand a Month, and then bottle it; you may let your 
Cowſlips lie a Week or ten Days to dry before you make 
your Wine, for it makes it much finer ; you may put in 
- bes of White Wine that is good, inſtead of the 
randy, 
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186. To make a Diſh of mulld Milk. 


Boil a Quart of new Milk with a Stick of Cinnamon, 
then put to it a Pint of Cream, and let them have one 
boil together, take eight Eggs, leave out half of the 
Whites and all the Strains, beat them very well, put to 
them a Gill of Milk, mix all together, and ſet it over 
a flow Fire, ſtir it whilſt it begin to thicken like Cuſtard, 
ſweeten it to your Taſte, and grate in half a Nutmeg ; 
then put it into your Diſh with a Toaſt of Wheat 


Bread. 
This is proper for a Supper. 
187. To make Leatch, 


Take two Ounces of Iſinglaſs, and break it into Bits, 
put it into hot Water, then put half a Pint of new Milk 


1 into the Pan with the Iſinglaſs, ſet it on the Fire to boil, 


and put into it three or four Sticks of good Cinnamon, 
two Blades of Mace, a Nutmeg quartered, and two or 
three Cloves, boil it till the Iſinglaſs be diſſolved, run it 
through a Hair Sieve into a large Pan, then put to it a 

uart of Cream ſweetened to your Taſte with Loaf. 
Sugar, and boil them a while together ; take a Quarter 
of a Pound of blazch'd Almonds beaten in Roſe- 
water, and ftrain out all the Juice of them into the Cream 
on the Fire, and warm it, then take it off and ſtir it well 
together; when it has cooled a little, take a broad ſhallow 


"| Diſh, and put it into it through a Hair Sieve, when it is 
cold cut it in long Pieces, and lay it acroſs whilſt you 


have a pretty large Diſh ; ſo ſerve it up. 
Sometimes a leſs Quantity of Iſinglaſs will do, accord- 


. ing to the Goodneſs: Let it be the whiteſt and cleareſt 
you can get. 


You muſt make it the Day before you want it for Uſe, 


188 To bail Brockley, 
Take Brockley when it is ſeeded, or at any other 


Time; take off all ti low Leaves of your Stalk, and tye 
them up in Bunches as you do Aſparagus, cut them the 
| fame Length you peel your Staiks ; cut them ia little 


Pieces, 
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Pieces; and boil them in Salt and Water by themſelves ; 

ou muſt let your Water boil. before you put them ing 
boil your Heads in Salt and Water, and let the Water 
boil before you put in the Brockley ; put in a little 
Butter ; it * very little boiting, and if it boils too 
quick it will take off all the Heads; you muſt drain your 
Brockley through a Sieve as you do Aſparagus; lay the 
Stalks in the Middle, and the Bunches round it, as yow 


would do Aſparagus. 
This is proper Tor either a Side Diſtror a Middle Diſh\- 


189. To boil Savoy Sprouts. ED 

If your Savoys be cabbag'd, dreſs off the out Leaves, 

and cut them in Quarters; take off a little of the hard 

Ends, and boil them in a large Quantity of Water with a 

little Salt; when boiled drain them, lay them round your 
Meat, and pour over them a little Butter. 

Any thing will boil' greener in a large Quantity of 

Water than otherwiſe. | 
190. Toboil Cabbage Sprouts. 

Take your Sprouts, cut off the Leaf and'thehard Ends, 


ſhred and boil them as you do other Greens, not for- 
getting a little Butter. 


191. To make Gooſeberry Cream. 

Take a Quart of Gooſeberries, pick, coddle, and 
bruiſe them very well in a Marble Mortar or Wooden 
Bowl, and rub them with the Back of a Spoon through a 
Hair Sieve till you take out all the Pulp from the Seed; 
take a Pint of thick Cream, mix it well among your” 


Pulp, grate in ſome Lemon- peel, and ſweeten it to your 


Taſte; ſerve it up either in a China Diſh or an Earthen' 
one. | f 


- 192. To pickle Elder Buds. 


Take Elder Buds when they. are the Bigneſs of ſmall 
Walnuts, lay them in a ftrong Salt and Water for ten 
Days, and then ſcald them 7 freſh Water, and put in a 


Lump 
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Lump of Allum ; let them ſtand in the corner End cloſe 
covered up, and ſcalded once a Day whilſt Green. 
You may do Radiſh Pods or Brown Buds the ſame 
Way. 5 
| 193. To make the Pickle. 
= Takealittle Alegar, or White Wine Vinegar, and put 
to ĩt two or three Blades of Mace, with a little Whole Pep- 
per and 7amacia Pepper, a few Bay Leaves and Salt, 
put to your Buds, and ſcald them two or three Times, 
then they are fit for Uſe. t 
4 194. To pickle Muſhrooms. 
Take Muſhrooms when freſh gathered, ſort the large 


ones from the Buttons, cut off the Stalks, waſh them 


in Water with a Flannel, have a Pan of Water ready on 
the Fire to boil them in, for the leſs they lie in the Water 
the better; let them have two or three Boils over the Fire, 
then put them into a Sieve, and when you have drained 


the Water from them put them into a Pot, throw over them 


2 Handful of Salt, ſtop them up cloſe with a Cloth, and 
let them ſtand two or three Hours on the hot Hearth, or 
the Range End, giving your Pot a Shake now and then; 
then drain the Pickle from them, and lay them in a Cloth 
for an Hour or two, ſo put them into as much diſtill'd 
Vinegar as will cover them; let them lay a Week or ten 
Days, then take them out, and put them in dry Bottles; 
put to them a little white Pepper, Salt and Ginger ſliced, 
Hl them up with diſtill'd Vinegar, put over them a little 
ſweet Oil, and cork them up cloſe; if your Vinegar be 
= they will keep two or three Years ; I know it by 
xperience. 
= You muſt be ſure not to fill your Bottles above three 
Parts full, if you do they will not keep 


195. Te pickle Potatoe Crabs. 


= Gather your Crabs when they are young, and about 
the Bigneſs of a large Cherry, lay them in a ſtrong Salt 
and Water as you do other Pickles, let them ſtand for 
Fa Week or ten Days, then ſcald them in the ſame Wa- 
© ter they lay in twice a Day whilſt Green ; make os — 
ICKIC 
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Pickle for them as you do for Cucumbers ; be ſure you 


ſcald them twice or thrice in the Pickle, and they will 
keep the better. 


196. To pickle large Buttons. 


Take your Buttons, clean them, and cut them in three 
or four Pieces, put them into a large Sauce-pan to ſtew 
in their own Liquor, put to them a little 2 and 
Whole Pepper, a Blade or two of Mace, and a little Salt, 
cover it up, let it ſtew over a flow Fire whilſt you think 
they are enough, then ſtrain from them their Liquor, 
and put to it a little White Wine Vinegar or Alegar, 
which you pleaſe, give it a Boil together, and When it is 
cold put it to your Muſhrooms, and keep them tor Uſe. 

You may pickle Flaps the ſame Way. 


197. To make Catchup, 


Take large Muſhrooms when they are freſh gathered, 
cut off the dirty Ends, break them ſmall in your Hands, 
put them in a Stone Bowl, with a Handful or two of Salt, 
and let them ſtand all Night; if you don't get Muſhrooms 
enough at once, with a little Salt they will keep a Day 
or two whilſt you get more, ſo put them in a Stew-Por, 
and ſet them in an Oven with Houſhold Bread; when 
they are enough ſtrain from them the Liquor, and let 
it ſtand to ſettle ; then boil it with a little Mace, Famaice 
and whole black Pepper, two or three Shalots, boil it 
over a ſlow Fire for an Hour, when it is boiled let it 
ſtand to ſettle, and when it is cold bottle it; if you boil 
it well it will keep a Year or two; you mult put in Spices 
according to the Quantity of your Catchup; you muſt 
'not waſh them, nor put to them any Water. 


198. To make Mango of Cucumbers or ſmall Melons. 


Gather Cucumbers when they are green, cut a Bit off 
the End, and take out all the Meat, lay them in Salt and 
Water, let them lay for a Week or ten Days, whilſt they 
be, yellow, then ſcald them in the ſame Salt and Water 
they lay in whilſt green, then drain from them the Wa- 
ter. Take a little Muſtard-Seed, a little Horſe-Radiſh. 
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ſome ſcraped and ſore ſhred fine, and a Handful of Sha- 
lots, a Clove or two of Garlick if you like the "Taſte, 
and alittle thred Mace; take fix or eight Cucumbers ſhred 
fine, mix them amongſt the reſt of the Ingredients, then 
fill your Melons or Cucumbers with the Meat, and put 
in * Bits at the Ends, tye them on with a String, ſo take 
as much Alegar or Whte Wine Vinegar as will well cover 
them, and put into it a 1 and whole Pepper, 
a little Horſe-radiſh, and a Handful or two of Muſtard- 
Seed, then boil it, and pour it upon your Mango; let it 
Rand in the corner End two or three Days, fcald them 
once a Day, and then tye them up for Uſe. 


199. To pickle Gerkins, / 

Take Gerkins of the fineft Growth, pick them clean, 
put them in a ſtrong Salt and Water, let them lay 
for a Week or ten , | org whilſt they be thoroughly 
yellow ; then ſcald them in the ſame Salt and Water 
they lay in; ſcald them once a Day, and let them 
lay 'till they are green, then ſet them in the Corners 
end, cloſe covered. 


200. To make Pickle for your Cacumbers. 
Take a little Alegar, (the Quantity muſt be equa 
to the Quantity your Cucumbers, and ſo muſt 
your Seaſoning) a little P , a little Jamaica Pepper 
and long Pepper, two or 4 Shalots, a little Horſe- 
radiſh ſeraped or fliced, a little Salt, and a Bit of 
Allum, boil them all together, and ſcald your Cu- 
cumbers two or three Times with your Pickle, fo tie 
them up for Ule. 


201. To pickle Colliflower white. 
Take the whiteſt Colliflower you can get, break it in 
Pieces the Bigneſs of a Muſhroom ; take as much 
diſtill'd Vinegar as will cover it, and put to it a little 
white Pepper, two or three Blades of Mace, and a 
little Salt; then boil it, and pour it on your Colliflowers 
three Times ; let it be cold, then put it into your 
Glaſles, or Pots, and wet a Bladder to tie over it to 


keep out the Air, 
202. To 
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202. To pickle Red Cabbage. 2-20 


Take a Red Cabbage, chuſe it a purple Red, for the 
light Red never proves a good Colour; ſo take your 
Cabbage, and ſhred it in very thin Slices, ſeaſon it 
with Pepper and Salt very well, let it lay all Night 
upon a broad Tin, or a Dripping-pan; take a little 
Alegar, put to it a little Jamaica Pepper, and two or 
three Races of Ginger; boil them together, and when 
it is cold, pour it upon your Cabbage, and in two or three 
Days Time it will be fit for Uſe. 

You may throw a little Colliflower amongſt it, and 
it will turn red. N 


203. To pickle Walnuts white. 


Take Walnuts when they are at full Growth, and 
you can thruſt a Pin through them, the largeſt Sort you 
can get; pare them, and cut a Bit off one End 'till 
you ſee the White; ſo you mult pare off all the Green, 
if you cut through the White to the Kernel they will be 
ſpotted, and put them in Water as you pare them; you 
muſt boil them in Salt and Water, as you do Muſhrooms, 
and they will take nd more boiling than Muſhroqms ; 
when they are boiled lay them on a dry Cloth to drain 
out of the Water, then put them into a Pot, and put to 
them as much diſtill'd Vinegar as will cover them, let 
them lay two or three Days; then take a little more Vi- 
negar, on to it a few Blades of Mace, a little white Pep- 
per and Salt, boil them together; when it is cold take 

our Walnuts ont of the uther i'ickle and put into that, 


let them lay two or three Nays, pour it from them, give 


it another Boil, and ſkim it, when it 1s cold put it to your 
Walnuts again, put them into a Bottle, and put over 
them a little ſweet Oil, cork them -up, and ſet them in 
a cool Place ; if your Vinegar be good they will keep as 
long as the Muſhrooms. ; 4 


204. Topickle Barberrits. 


Take Barberries when full ripe, put them into a Pot, 
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boil a ſtrong Salt and Water, then pour it on them boil- 
ing hot, 


205. To pickle Purſlain, 
Take the thickeſt Stalks of Purſlain, lay them in Salt 
and Water fix Weeks, then take them out, put them 
into boiling Water, and cover them well ; let them hang 
over a ſlow Fire till they be very green; when they are 


cold put them into a Pot, and cover them well with Beer 
Vinegar, and keep them covered cloſe. 


206. To make Punch. 


Take a Quart or two of Sherbet before you put in your 
Brandy, and the Whites of four or five Eggs, beat them 
very well, and ſet it over the Fire, let it have a Boil, then 
t it into a Jelly-Bag, ſo mix the reſt of your Acid and 
od together, (the Quantity you deſign to make) 
heat it, and run it all through your Jelly-Bag, change it 

| in the running off whilſt it looks fine; let the Peel of one 


or two Lemons lay in the Bag; you may make it the Day 
before you uſe it, and bottle it 


207. To make New College Puddings. 


Grate an old Penny Loaf, put to it a like Quantity of 
Suet ſhred, a Nutmeg grated, a little Salt and ſome Cur- 
rants, then beat ſome Eggs in a little Sack and Sugar, mix 
all together, and knead it as ſtiff as for Manchet, and 
make it up in the Form and Size of a Turkey Egg, but a 
little flatter ; take a Pound of Butter, put it in a Diſh or 
Stew-Pan, and ſet it over a clear Fire in a Chafing-Diſh, 
and rub your Butter about the Diſh till it is melted, then 
Put your Pudding in, and cover the Diſh, but often turn 
your Puddings.till they are brown alike, and when they 
11 grate ſon. e Sugar over them, and ſerve them 

Ot. 


For a Side Diſh you muſt let the Paſte lay for a Quarter 


of an Hour before you make up your Puddings. 


208. Tomoke a Cuftard Pudding. 


Take a Pint of Cream, mix with it fix Eggs well beat, 
two 
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Salt, and Sugar to your Taſte ; butter a Cloth, put it in 


when the Pan boils, bake it juſt half an Hour, and melt 


Butter for the Sauce. | 
209. To make fry'd Toafts, 


Chip a Manchet very well, and cut it round ways in | 
Toaſts, then take Cream and eight Eggs, ſeaſoned with | 


Sack, Sugar and Nutmeg, and let theſe Toaſts ſteep in it 
about an Hour, then them in ſweet Butter, ſerve 
them up with plain melted Butter, or with Butter, Sack 
and Sugar, as you pleaſe. 


210. To make Sauce for Fiſh or Fleſh, 
Take a Quart of either Vinegar or Alegar, put it into 


a Jug, then take Jamaica Pepper whole, ſome ſliced 


Ginger and Mace, a few Cloves, ſome Lemon-peel, 
Horſe- radiſn ſliced, ſweet Herbs, fix Shalots peel'd, 


eight Anchovies, and two or three Spoonfuls of ſhred Ca- 


pers, put all theſe in a Linnen Bag, and put the Bag in- 
to your Alegar or Vinegar, ſtop the Jug cloſe, and 


it for Uſe. I | 
A Spoonful cold is an Addition to Sauce for eithes i 


Fleſh or Fiſh, 
211. To make a Savoury Diſh of Veal. 


Cut large Collops off a Leg of Veal, ſpread them abroad | 
on 2 Dreſſer, hack them with the Back of a Knife, and 
dip them in the Volks of Eggs, ſeaſon them with Nut- 
meg, Mace, Pepper and Salt, then make Forc'd-Meat | 


i 
| 
TT 
| 


them on Skewers, tye them to a Spit, and roaſt them; and 


with ſome of your Veal, Beef-ſuet, Oyſters'chopp'd, and 
ſweet Herbs ſhred fine, and the aboveſaid Spice, ſtrew 
all theſe over your Collops, roll and tye them up, put 


to the reſt of your Forc'd-Meat add the Yolk of an 


or two, and make it up in Balls and fry them; put them 
in a Diſh with your Meat when roaſted, E a little Wa- 
cy are enough 

put to it an Anchovy, a little Gravy, a Spoonful of you j 
ine, | 


ter in the Diſh under them, and when « 
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two Spoonfuls of Flour, half a Nutmeg grated, a little 


= 
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Wine, and thicken it up with a little Flour and Butter, ſo 
fry your Balls, and lay round the Diſh, and ſerve it up. 
This is proper for a Side Diſh either at Noon or 
Night. | fl 
212. To make French Bread. 
Take half a Peck of fine Flour, the Volks of ſix Eggs, 
and four Whites, a little Salt, a Pint of Ale Veaſt, and as 


much new Milk made warm as will make it a thin light 
Paſte, ſtir it about with your Hand, but be ſure don't 


| knead them; have ready fix Wooden Quart or Pint Diſh- 


es, fill them with the Paſte, (not over full) let them ſtand 


2 Quarter of an Hour to riſe, then turn them out into the 


Oven, and when they are baked raſp them. The Oven 
muſt be quick, 


213. To make Quince Cream. 


Take Quinces when they are full ripe, cut them in 
Quarters, ſcald them till they be ſoft, pare them, and maſh 


the clear Part of them, and the Pulp, and put it through 


| a Sieve, take an equal Weight of Quince and double re- 


fin'd Sugar beaten and ſifted, and the Whites of Eggs beat 
till it is as white as Snow, then put it into Diſhes. 


Lou may do Apple Cream the ſame Way 


bk, 


214. To makeCream of any preſerv'd Fruit. 
Take half a Pound of the Pulp of any preſerv'd Fruit, 
ut it in a large Pan, put to it the Whites of two or three 
ſav, beat them well together for an Hour, then with a 
Spoon take it off, and lay it heap'd up high on the Diſh 
and Salver without Cream, or put it in the middle Baſon, 
Raſberries will not do this Way. 


210. To dry Pears or Pippin, without Sugar, 
Take Pears or Apples, and wipe them clean, take 2 
Bodkin, aud run it in at the Head, and out at the Stalk, 
put then in a flat Earthen Po aud bake them, but not 


| too . ch; you muſt put a ast of ſtrong new u to 


* 


. 


half a Leck of Pears, tyc white Papers over che Pots that 


they are baked in, let them ſtand till cold, then drain 
| | them, 
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them, ſqueeze the Pears flat, and the Apples the Eye to 
the Stalk, and lay them on Steves with wide Holes to dry, 
either in a Stove or an Oven not too hot. | 
216. To prejerve Mulberries wwhols. ö 
Set ſome Mulberries over the Fre in a SkeHet or Pre- 
ſerving-pan, draw from them a Pint of Jatce when it fs | 
ſtrained ;then take three Pounds of — fine, 
wet the Sugar with the Pint of Juice, boil up your Sugar, 
and fkim it, put in two Pounds of ripe Mulberries, and let 
your ſtand inthe Syruptill they are thoroughly warm, then 
et them on the Fire, and let them boil very gently; do 
them but half enough, ſo put them by in the Syrup till next 
Day, then boil them gently again; when the Syrup is 
pretty thick, and will ſtand in round Drops when it is cold, 
they are enough, ſo put all in a Gally-pot for Uſe. 


247. To preferve great white Plum bs, 
To a Pound of white Plumbs take three Quarters df u 
Pound of double-refin'd Sugar in Lumps, 8 Sagar 
in Water, boil and ſkim it very well, ſlit your Plumbs down 
the Seam, and put them into the Syrup with the Slit 
downwards; let them ſtew over the Fire a Quarter of an 
Hour, ſkim them very well, then take them off, and Ii 
when cold cover them up; turn them in the Syrup two | 
or three times a Day for four or five Days, then put them | 
into Pots, and keep them for Uſe. | 


218. To pickle Naftartium Buds. | 

Gather your little Nubs quickly after the Bloſſoms are 
off, put them in cold Water and Salt three Days, hift-| 
ing them once a Day; then make a Pickle for them 
(but don't boil them at all) of ſome White Wine, and 
ſome White Wine Vinegar, Shalot, Horſe-radith, Whole 

Pepper and Salt, and a Blade or two of Mace; then put 
in your Seeds, and ſtop them cloſe up. They are to bel 
eaten as Capers. | | 


219. To make Elder-flower Wine. | 
Take three or four Handfuls of dry'd a 
and 
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and ten Gallons of Spring Water, boil the Water, and 
pour it ſcalding hot upon the Flowers, the next Day put 
to every Gallon of Water five Pounds of Malaga Raiſins, 
the Stalks being'firſt pick'd off, but not waſh'd, chop them 
roſly with a Chopping Knife, then put them into your 
oiled Water, ſtir the Water, Raiſins and Flowers well 
together, and do ſo twice a Day for twelve Days, then 
preſs out the Juice clear as long as you can get any Liquor ; 
put it into a Barrel fit for it, ſtop it up two or three Days 
till it works, and in a few Days ſtop it up cloſe, and let 
it ſtand two or three Months, then bottle it. 


220. To make Pearl Barley Pudding. 


Take half a Pound of Pearl Barley, cree it in ſoft Wa- 
ter, and ſhift it once or twice in the boiling till it be ſoft; 
take five Eygs, put to them a Pint of good Cream, and 
half a Pound of Powder Sugar, grate in half a Nutmeg, 

| alittle Salt, a Spoonful or two of Roſe Water, and half 

a Pound of clarified Butter; when your Barley is cold 

mix them all together, ſo bake it with a Puff-Paſte round 

your Diſh Edge. 

Serve it up with alittle Roſe-Water, Sugar, and But- 
ter for your Sauce. : 


221. To make Goo ſeberry Vinegar another Way, 


Take Gooſeberries when they are full ripe, bruiſe 
them in a Marble Mortar or Wooden Bowl, and to every 
| upheap'd half Peck of Berries take a Gallon of Water, 
put it to them in the Barrel, let it ſtand in a warm Place 
for two Weeks, put a Paper on the Top of your Barrel, 
then draw it of 

and to every Gallon add 2 Pound of coarſe Sugar; ſet it 
in a warm Place by the Fire, and let it ſtand whilſt 
"Chriſtmas. : 


222 To preſerve Apricacks Green, 


| Take Apricocks when they are young and tender, 
coddle them a little, rub them with a c arſe Cloth to take 
off the Skin and throw them into Water as you do them, 
and put them into the ſame Water they were coddled in, 
. cover 


. waſh out the Barrel, put it in agen, | 
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cover them with V ine Leaves, a white Paper or ſomething 
more at the Iop, the cloſer you keep them the ſooner 
they are green; be ſure you don't let chem boil; when 
they are green weigh them, and to every Pound of Apri- 
cocks take a round of Loat-Sugar,put it into a Pan, and to 
every Pound of Sugar a Gill of Water, boil your Sugar 
and Water a little, and ſkim it, then put in your Apricocks, 


let them boil together whilſt your Apricocks look clear, 


and your Syrup thick, ſkim it all the Time it is boiling, 
put them into a Pot covered with a Paper dipp'd in Brandy, 


223. To muke Muſb om Powder, 


Take about half a Peck of large Buttons or Flaps, 
clean them, and ſet them in an Earthen Diſh or Dripping- 
pan, one by one, let them ſtand in a flow Oven to dry 
whilſt they will beat to Powder, and when they are 
powdered ſiſt them through a Sieve; take half a Quarter 
of an Ounce of Mace, and a Nutmeg, beat them very fine, 
and mix them with your Muſhroom Powder, then put it 
into a Bottle, and it-will be fit for Uſe, You muſt not 
waſh your Muſhrooms. 


224. How to fry Muſprooms, 


Take the largeſt and freſheſt Flaps you can get, ſkin 
them, and take out the Gills, boil them in a little Salt 
and Water, then wipe them dry with a Cloth; take two 


Eggs and beat them very well, half a Spoonful of Wheat-, | 
flour, and a little Pepper and Salt, then dip in your 


Muſhrooms, and fry them in Butter. 
They are proper to lie about ſtew'd Muſhrooms, orany 
made Diſh, 


225. How to make an Ale Paſſet. 


Take a Quart of good Milk, ſet it on the Fire to boil, > 
put in a Handful or two cf Bread-Crumbs, La in a lit- 


tle Nutmeg, and ſweeten it to your Taſte; take three Gills 


of Ale, and give it a Boil; take the Yolks of four Faß ; 
beat thera very well, then put to them a little of your Ale, 
and mix all your Ale and Eggs together; then ſet it on the 
Fire to heat, keep ſtirring it all the Time, but don't = P | 
. 
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boil, if you do it will curdle; then put it into 2 Diſn, 
heat the Milk, and put it in by Degrees; ſo it up. 

Vou may make it of any dort of made Wine; — of 
it half an Hour before you uſe it, and keep it hot beſore 
the Fire. | i 

226. To make a Sack Paſſet another Way, 

Take a Quart of good Cream, and boil it with a Blade 
of Mace, put in about a Quarter of a Pound of fine Powder 
Sugar ; a Pint of Sack or better, ſet it over the Fire. 
to heat, but don't let it boil, then grate in a little Nutmeg, 
and about a Quarter of a Pound of Powder Sugar ; take 
nine Eggs (Icave out fix of the Whites and the Strains) 
beat them very well, then put to them a little of your 
Sack, mix the Sack and Eggs very well together, then 
Put to them the reit of your Sack, ſtir it all the Time 
you are pouring it in, ſet it over a ſlow Fire to thicken, 

and ftir it till it ve as thick as Cuſtard; be ſure you don't 
let it boil, if you do it will curdle, then pour it into your 
} Diſh or Baſon; take your Cream. boiling hot, and pour 
to your Sack by Degrees, ſtirring it all the Time you, 
are pouring it in, then ſet it on a hot Hearth-ſtone; you 
muſt make it half an Hour before you uſe it; before you 
ſet it on the Heazth cover it cloſe with a Pewter Diſh. 


227. To make a Froth for them, 


| Take a Pint of the thickeſt Cream you can get, and 
beat the Whites of ,two Eggs very well together, take off 
the Cream by Spoonfuls, and lay it in a Sieve to drain; 
when you diſh up the Poſſet lay over it the Froth, 


228. To dry Cherries another Way. 


Take Cherries when full ripe, ſtone them, and break 
them as little as you can in the Nr to ſix Pounds of 
Cherries take three Pounds of Loaf - Sugar, beat it, lay 
one Part of your Sugar under your Cherries, and the other 
at the Top, let them ſtand all Night, then put them into 
your Pan, and boil them pretty quick whilſt your Cherries 
change and look clear, then let them ſtand in the Syrup ] 
all Night, pour the Syrup from them, and put them into a : 
1 pretty 
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pretty large Sieve, and ſet them either in the Sun or be- 
fore the Fire; let them ſtand to dry a little, then lay 
them on white Papers one by one, let them ſtand in the 
Sun whilſt they be thoroughly dry, in the drying turn 
them over, then put them into a little Box ; betwixt 
every Layer of Cherries lie a Paper, and ſo do till all 
= in, then lie a Paper at the Top, and keep them for 

2. | 

You muſt not boil them over long in the Syrup, for 
if it be over thick it will keep them from drying ; you 
may boil two or three Pounds more Cherries in the Sy- 
rup after, 


229. How to order Sturgeon. 


If your Sturgeon be alive, keep it a Night and a Day 
before you uſe it; then cut off the Head and Tail, ſplit 
it down the Back, and cut it into as many Pieces as you 
pleaſe; ſalt it with Bay-ſalt and common Salt, as you 
would do Beef for hanging, and let it lie 24 Hours; 
then tye it up very tight, and boil it in Salt and Water 
whilſt it is tender; (you muſt not boil it over much) 
when it is boiled, throw over it a little Salt, and ſet it 
by till it be cold. Take the Head, and ſplit it in two, 
and tye it up very tight; you muſt boil it by itſelf, not 
ſo much as you did the Reſt, but ſalt it after the ſame 
Manner. 


230. To make the Pickle, 


Take a Gallon of ſoft Water, and make it into a 
ſtrong Brine ; take a Gallon of ſtale Beer, and a Gallon 
of the beſt Vinegar, and let all boil together, with a 
tew Spices; when it is cold, put in your Sturgeon ; you 
may keep it (if cloſe covered) three or four Months before 
you need renew the Pickle. 


231. To make Hotch-Potch, 


Take five or ſix Pounds of freſh Beef, put it into 3 
Kettle with ſix Quarts of ſoft Water, and an Onion ; ſet 
it on a flow Fire, and let it boil till your Beef be almoſt 

H enough ; 
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enough; then put in the Scrag of a Neck of Mutton, and 
let them boil t r, till the Broth be very good ; put 
in two or three Handfuls of Bread-crumbs, o or three 
Carrots, and Turnips cut ſmall, (but boil the Carrots in 
Water before you put them in, elſe they will give your 
Broth a Taſte) with half a Peck of ſhelled Peaſe, but 
take up the Meat before you put them in; when you 
put in the Peaſe take the other Part of your Mutton, and 


cut it in Chops, (for it will take no more boiling than 


the Peaſe) and put it in with a few ſweet Herbs ſhred 
very ſmall, and Salt to your Taſte. 

You muſt ſend up the Mutton Chops in the Diſh with 
the Hotch-Potch. 

When there are no Peaſe to be had, you may put in 
the Heads of Aſparagus, and if there be neither of theſe 
to be had, you may ſhred in a green Savoy Cabbage. 

This is a proper Diſh inſtead of Soop. 


232. To make mincd Collops. 

Take two or three Pounds of any tender Part of Beef, 
(according as you would have the Diſh in Bigneſs) cut it 
ſmall as you would do minc'd Veal; take an Onion, 
ſhred it ſmall, and fry it a light brown, in Butter, ſea- 
ſoned with Nutmeg, Pepper and Salt, and put it into 
your Pan with your Onion, and fry it a little whilſt it be 
a light Brown; then put to it a Gill of good Gravy, and 
a Spoonful of Walnut Pickle, or a little Catchup ; put 
in a few ſhred Capers or Muſhrooms, thicken it up with 
a little Flour and Butter ; if you pleaſe you may put in 
a little Juice of Lemon ; when you diſh it up, garniſh 
your Diſh with Pickle, and a few Forc'd-meat Balls, 

It is proper for either a {ide Diſh or top Diſh, 


233. To make Vinegar another Way. 
Take as many Gallons of Water as you pleaſe, and 


to every Gallon of Water put in a Pound of four- penny 
Sugar, boil them for half an Hour, and ſkim it all the 
Time; when it is about Blood-warm, put to it three or 
four Spoonfuls of light Yeaſt, let it work in the Tub a 
Night and a Day, put it into your Veſſel, cloſe up the 
. | : 
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Topwith a Paper, and fet it as-near the Fire- as you have 
3 and in two or three Days it will be good 

inegar. 


234. To preſerve Quinces another Way. 


Take Qutnces, pare and put them into Water, ſave 
all the Parings and the Cores, let them lie in the Water 
with the Quinces, ſet them over the Fire with Par 
and Cores to coddle, cover them cloſe up at the Top 

with the Parings, and lay over them either a Diſh-Cover 


or Pewter-Diſh, and cover them cloſe; let them hang 


over a very flow Fire, whilft they be tender; but don't 
let them boil ; when they are ſoft, take them out of the 
Water, and weigh your Quinces, and, to every Pound, 
put a Pint of the ſame Water they were coddled in, (when 
{trained} and put to your Quinces, and to every Pound of 
Quinces put @ Pound of Sugar; put them into a Pot or 
Pewter Flaggon, the Pewter makes them a much better 
Colour; cloſe them up with a little coarſe Paſte, and ſat | 
them in a Bread Oven all Night; if the 8 be tag | 


thin, boil it down, put it to your Quinces, and keep it | 


for Uſe. js | 
: You may either do it with Powder-ſugar or Loaf- | 
ugar, 


235. Plagus- Mater. 


Take Sage, Rue, Celendine, Roſemary, Wormwood, 
the Herb Waſelis, Mugwort, Pimperhill, Dragons Scabi- 
ous, Egremony, Balm, Scardium, Carduus Benedictus, 
Betony Flowers and Leaves, Centory Saps and Flowers, 


' Marigold Flowers and Leaves, of each a good Handful, 


Roots of Tarmentle, Angelico, Elicampane, Piony, 
Zedoary Liquorice, being all clean fcraped and fliced, | 
and ſtamped, of each half an Ounce ; waſh all theſe 
Herbs, and ſhake them in a Linnen Clotk until they be | 
well dried, then ſpread them all together, mix the ſliced | 
Roots and ſhred Herbs together very well, and put them 
into a Gallon of White-Wine, (the beſt you can get) 
ſeep them in the Wine, in a Pot cloſe covered, two oy | 
2 an 
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and two Nights, ſtir them once a Day, then diſtil them 
in an ordinary Still, with a gentle Fire. 


236. For a Cancer in the Breaft, 


Take a large White-Lilly-Root, a Handful of Hem- 
lock, ſhred them very ſmall, put to them a Handful of 
ſmall Oatmeal; boil them all together in a Quart or 
more of new Milk unto the Thickneſs of a Poultice, ſo 
apply it warm to the Breaſt, change it Night and Morn- 


ing, 


237. For the Tellau-Jaundice. 


Take a Kentiſb Pippin, cut the Core clean out, then 
ſerape as much of the Apple out as conveniently you can, 
to which add three-pennyworth of Saffron well dried 
and pounded, and (if for a Man) eleven Sows, or Wood- 
Lice, if they be large, (if ſmall, thirteen;) if for a Woman, 
nine large Wood-Lice, or eleven ſmall ones ; bruiſe 


7 them with a Knife, and mix them in the Meat of the 
Apple with the Saffron, put it into a Shell, and beat it 


thoroughly, and let the Patient eat this in the Morning 


' faſting; do this three Mornings together, then forbear 


three Mornings, and then do it for three Mornings 


again. 


238. Flos Unguentorum. 
Take of Roſin per Roſin, of each half a Pound; Vir- 


. gin's-Wax, Hart's-Tallow, and Frankincenſe, of each a 
Quarter of a Pound; Maſtick an Ounce; Powder what 


is to be powdered of them; boil them on the Fire toge- 
ther, ſtrain it through a Cloth into a Pottle of good 
White-Wine, then boil it, let it cool until it be Blood- 


warm, then put it into a Quarter of a Pound of Venice 
Turpentine, and two Drams of Camphire beaten very 


A 
by 


fine, (to do which you muſt grind a few Almonds in 


the Mortar that it may be a little oily, then beat your 
Camphire in it) ſtir it well together until it be cold. 


„ 
1 


no Corruption in the Wound, nor ill Fleſh to engender 


Make it into Roles, ſo keep it for Uſe, 
It healeth old and new Sores and Wounds, it ſuffers 


in 
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in it. It is good for the Head-ach, Swimming of the 
Brain, all Impoſthumes in the Body, or Head; Swelling 
in the Ears or Cheeks, Sinews ſhrunk or ſtrained, Prick- 
ing of Shins ; Draws out broken Bones ; is good for the 
Bite of a mad Dog, or venemous Beaſt; it heals all 
Manner of Blotches, Feſters, Cankers, or Pain in the 
Liver, or Spleen, or Vapours; or Swelling of the 
py and it is a ſpecial good Plaiſter for the hot 

Out. 


239. Howe's Water for the Stone. 


In the latter End of 7 uy, gather as much Saffafras 
as will yield a Pottle of diftilled Water, then ſo ſoon as 
Haws are ripe, take a Peck of them, bruiſe them very 
well, and put them to your two Quarts of Saſſafras 
Water, and three Quarts of good White-Wine, and as 
much new Milk, warm from the Cow, then take Filt- 
pendula and Parſly, of each three Handfuls, beat and 
bruiſe them, and mix all very well together, let them 
| Rand all Night to ſteep, then diſtil them in an ordinary 
Still, with a gentle Fire, that the Milk burn not to the 
Bottom, take fix Spoonfuls of this Water, as much | 
White-Wine, a little Nutmeg and Sugar, warm, in the | 
Morning Faſting, eat nothing for three or four Hours 
after it, and walk upon it; if you find it brings the 
Gravel forcibly down, take the Water of itſelf, without 
the Wine; in a Fit of the Stone, take the Water and 
Wine both : The conſtant taking of this Water three 
Mornings together, before the Change and Full of the 
Moon, will prevent the Fits, and alſo the Breeding of 
the Stone, if not deſtroy what is bred already. 


240. Another Water for the Stone. 


Take Scabious Leaves picked clean from the Stalks, 
Parſley with the Stalks, Pellitory of the Wall Leaves 
clean picked from the Stalks, Mother of Time, which | 
grows upon Mole-Hills, with the Flowers upon it, of | 
each two Handfuls, rub all theſe Herbs well with a | 
coarſe Cloth, (but do not waſh them) cut them grofly 
upon a Board, then take twelve Radiſh Roots, ſcrape 

H 3 them | 
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them, and cut them in thin Slices, mingle them with the 
Herbs, and put them into a Stew-pan, with as much 
new Milk from the Cow as will cover them all over ; 
reſs the Herbs down that the Milk may be above them, 
10 let them ſteep all Night, in the Morning diſtil them 
in an ordinary Still, with a very temperate Fire, leſt 
the Milk burn to the Bottom of the Still, open the Still 
once or twice, and ſtir it with a Spoon, for it will be 
very apt to burn; you may diſtil two Still-fulls in a 
Day, if it be kept longer the Milk will grow ſower. 
Take fix Spoonfuls of this Water, with as much 
White-Wine, ſome Nutmeg and Sugar, warmed, in a 
Morning Faſting, and eat nothing for an Hour after it, 
and alſo at Night when you go to Bed, three Days and 
Nights together, either before the Full or Change of the 
Moon. It 1s a general Opinion that it is not good to 
Keep conſtantly to one Medicine for the Stone, therefore 
it is beſt to take one of theſe Waters at the Change, and 
the other at the Full of the Moon. 
They are both of them efteemed for good, and of 
ſuch excellent Virtue that I know not which is the beſt. 


241. Another for the Stone. 

Take a Pint of White-Wine, make it into Poſſet- 
Drink, with a Quart of ſkim'd Milk (the thinner the 
Milk the better) take off the Curd, and put to the Liquor 
Filipendula and Pellitory of the Wall, as much as you 
can eaſily graſp in your Hand, and as much Marſh- 
mallow-Root as the Proportion of a little Finger, bruiſe 
it, and boil them altogether about three Minutes, ſtrain 
out the Herbs, ſweeten the Liquor with Sugar, divide 
it into three equal Parts, and drink it luke-warm three 
Mornings together, viz. the Day before the Full and 
Change of the Moon, the Day of the Full and Change, 
and the Day after the Full and Change, faſting two 
Hours after it. Uſe Exerciſe. 


242. Eye Water. 

g Take a deep Earthen-Pot, well leaded, that will hold 
wo Quarts, fill it half full with Snow hard preſſed down, 
1 | | put 
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put it into two Ounces of White Cypreſs, then fill it up 
to the Top with more Snow, hard preſſed down, cover 
the Pot, and let it ſtand a Fortnight, that the Snow and 
Cypreſs be diſſolved, then ſtrain it through a fine Cloth, 
and put it into Bottles for Uſe ; it will keep many Years, 
The firſt Snow that falls in the Beginning of the Winter 
is eſteemed the belt. 

It it good for Eyes of any Kind, to take of Pearls and 
Skins, by droppng two or three _— into the Eye, 
Evening and Morning; for hot and ſharp Rheum, by 
wetting the Eye-lids and round the Eyes, 


243. Zye-Mater the weaker. 


To a Gallon of Snow hard preſſed down, take an 
Ounce of White Cypreſs, uſe it as the former : This is 
more proper for Rheums than the former. 


244. The Red Powder famous for Curing of Fevers of 
all Sorts, and Aues. 


Take of Cardus Benedictus, Betony, Scabious, Pem- 
pertiel Leaves, Tormefil Roots, of each one good Hand- 
ful, mince them ſmall, and ſteep them in three Pints of 
White-Wine for twenty-four Hours, then take a Pound 
of the beſt Bole-Armoniack in very fine Powder, put it 
into a broad Purſlain or Silver Diſh, and then ſtrain ag 
much of the Liquor into it as will make it thick as 
Paſte, then ſet it to dry in the Sun, and as it dries ſtrain 
in more of the Liquor 'till it has drank all up; the laſt 
Time you wet it you muſt put in Mithridate, Venice 
Treacle, and Powder of Hartſhorn, of each half an 


Ounce, and twelve-penny-worth of Saffron finely pow- 


dered, mix all well together, and ſet it in the Sun till it 
be dry enough to role, or make into Balls, keep it in a 
dry Place for your Uſe. 

You muſt be ſure to defend it well from Rain all the 
Time it ſtands Abroad. June is the beſt Time for make- | 
ing it. 5 

To a Child 15 Grains, to a Youth 22 Grains, to a | 
Man or Woman thirty, or more, for three Nights to- 
gether, and let them drink Camomile or 3 ö 

r | 
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Drink after it, or any convenient Cordial; the Way of 
giving it is to put the Doſe into a Spoon, and put ſome 
of the Poſſet-Drink or Cordial to it, mix them well to- 
gether, and give it; (if any ſtick to the Spoon waſh it 
again.) 


245. Elixir Salutis, or Newer failing Cordial. 


Take Anniſeeds, Coriander Seeds prepared, Cumin- 
ſeeds, Elecampane, Fennel Seeds, Liquorice, of each 
three Ounces, Horſe-radiſh two Ounces, Sena four 
Ounces, Venice Treacle one Ounce, Raiſins of the Sun 
one Pound ; bruiſe the Seeds, ſlice the Roots, and ſtone 
the Raiſins, ſteep all into two Quarts of Agua Vitæ, 
Anniſeed Water, or ſome other food Cordial Water, a 
whole Week, then ftrain it, and diſſolve the Venice Trea- 
cle in it, and ſo ule it. The Doſe is two Spoonfuls at 

oing to Bed, and two Spoonfuls in the Morning Faſting, 
— may be altered according to the Conſtitution and 
Strength of the Patient. I conceive the dry Ingredients 
may well bear three Quarts of Aqua YVitz, or more. 


246. An excellent Surfeit- Water. 


Take a Quart of white Anniſeed Water, put to it a 
Dram of Hierapicra, and a Dram of Cochineal, in- 
fuſe it nine Days in hot Embers, ſo ſtrain it, and bottle 


It, 

The Doſe for a Man is two Spoonfuls, for a Child 
one Spoonful. It is excellent good at the Beginning of 
| any Diſtemper to drive it from the Heart. Alſo good 
| againſt the Worms, 


— 


247. The Court Receipt for the Scuruy. 


| Take a Quart of Brandy, one Ounce of Hierapicra, 
two Drams of Cochineal, infuſe it nine Days by the 
Fire-Side, then ftrain it, and add to it three or four 
Spoonfuls of Syrup of Elder. | 
Take three Spoonfuls late at Night, and as much 
Faſting in the Merning; three Nights together, at the 
Full and Change of the Moon. 


248. 
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248. Zledtuary for a Cough, Obſtrufion of ths Lungs, and 
Shortneſs of Breath. 

Take Liquorice in Powder one Ounce, Anniſeed in 
Powder half an Ounce, Elicampane two Drams in 
Powder, make them into an 8 with Live-Honey. 
Take it at Night, going to Bed, and in the Morning at 
firſt waking, and as often as Occaſion is. : 


249. An Excellent Water fir a Cancer, or Sore Mouths. 


Take Pelipody of the Willow, Beard Moſs of the 
Oak, Sage, Violet Leaves, Strawberry Leaves, Five- 
leaved Graſs, Brambel Tops and Leaves, of each a 
ſmall Handful, a few Brambel Berries if they are to be 
had ; boil them well together in Spring-Water, ftrain 
out the Herbs, and put to the Liquor a little Honey, 
waſh the Mouth with a Sage Leaf in this Liquor as 


often as Occaſion requires. If you uſe it for a Cancer, 


add to it a Handful of Colombine Leaves, and a little 
Allum. 

250. The Lime-Drink. 1 

Take a Pound and Half of unſlack'd Lime, a Gallon 


of Spring Water, let them ſtand together ten Hours, 
then pour off the Water as clean as you can into a clean 
Earthen Veſſel, and put into it Anniſeeds, ſweet Fennel 
Seeds, Saſſafras, Liquorice ſcraped and ſhred, of 
each a Quarter of a Pound, blue Currants one Pound, ⁶ 
beaten- Mace a Quarter of an Ounce, bruiſe the Seeds, | 


let all infuſe in the ſaid Water for the Space of two or 
three Days, then pour the Liquor from the Ingredients | 
into Bottles, for your Uſe. 


Take this Drink thrice a Day, half a Pint at a Time, i 


with a Spoonful or two of Syrup of Violets luke. warm, 
juſt an How before Breakfaſt, Dinner, and Supper, and | 
walk a little gently after it. . 8 
It is excellent againſt all Obſtructions, and all Kinds ⁶ 
of Ulcers, — and outward ; good to waſh an Ul- 


cer by Injection, good againſt the Stone in the Bladder | 
or Kidnies. It ſtrengthens and increaſes Blood, it 
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dries up ſuperfluous Humours in the Body, but not the 
Mood; it is admirable againſt the cold Palfy; ſometimes 
it cauſes Bleeding, but very ſeldom, and purges by Stool, 
but not very often, and not dangerous at all; it 
ens Nature, purges Urine, helps Shortnefs of 
„ procures kills Worms, cures Con- 
ſumptions, and | | | 
251. A Salve for à Strain. | 

Bail Ale upon a gentle Fire, till it comes to the Con- 
ſiſtence of a Salve or Plaiſter, ſpread it upon White 
Sheep or Lamb's Leaker, and ſo apply it. 

It is excellent for any Bruiſe or Strain, eſpecially if 
it is new done, If it be a Bruiſe, it will be neceſſary to 
take as much Sperma Ceti, or Irißb Slate, as will lay on 
2 Groat, in Poſſet-Drink, to drive the Humour outward. 
252. For a Felon or Whittle, 


Take Red Sage and Rue, of each a like Quantity, 
| beat them very well together, then take the White of a 
| new-laid Egg, beat it with a Spoon till it comes to an 
Oil, Honey, and Wheat-Flour, as much as will make 
the Sage 'and Rue into a cold Poultice, mix or beat 
them well together, and ſo apply it, renewing it twice a 
Day, and it will cure it. 5: 
253. A moſt excellent Wound-Drink, 


Gather the Buds and Herbs in May, (or ſooner, if they 
may be gotten) vix. 


Avens, Oak Buds and Leaves, 
Balm, Palantine, 

Bugle, Rile-wort, 
Bramble-Buds, Sanakle, 
Cinquefoil, Scabious, 
Clary-Roots, Strawberry Leaves, 
Comfry, Southernwood, 
Dandelion, Vuoaolet-Leaves, 
Egremony, | White-Bottles, 
Hawthorn-Buds, Wild-Angelica, 
Mints, Wood-Betony, 
Mugwort, Wormwood. 


© — „ „ 
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Dry them in a Room out of the Sun, without much Fire, 
turning them every Day, that they become not mouldy, 
nor muſty; when they are well dried, put them up into 
Canvas s, or Paper Bags, ſeverally. ; 

- When you make the Drink, take of each of the 
Herbs (if green) one Handful, or of all of them together 
(if ſo dried) three Handfuls ; boil them in two Quarts of 
Running or Spring Water, until half the Water be con- 
ſumed, ftrain the Liquor from the Herbs, and put to it 
2 Quart of White-Wine, and a Pint of Honey, boil it 
again, taking away the Froth and Scum, then ſtrain it, 
and keep it in Glaſs Bottles cloſe ſtopped. 

It will not keep good above three or four Weeks at 
the moſt. Take three or four Spoonfuls in the Morn- 
ing Faſting, and late at Night. It cures old Sores, 
Green Wounds, Impoſthumes, Fiſtulas, Sore Breaſt, Pu- 
triſied Bones, Aches in the Stomach, Stauncheth Bleed- 
ipg. Tent no Wound that you uſe it for, only ſearch 
the Wound with a Tent to clean it, and cover it with a 
clean Cloth, ; | | 

During the Time of the Cure, the Patient muſt keep 
a ſpare Diet, and abſtain from Wine and ſtrong Drink. 
Give it not to a Woman with Child, for it may cauſe her 
to miſcarry. 


254. The Yellow-Sabve. 


Take the Yolks of one Egg, half as much Honey, as 
much Venice Turpentine as you may conveniently take 
up with a Knife Point, White mixed with the 


volk, and beat them well together till the Body of the. 


Turpentine be broken, then, with Wheat-Flour, make 
it into a Spreading Plaiſter, b 

It is excellent good for Boils, to ripen and heal them. 

If the Orifice be not large enough, or ſome proud 
Fleſh grow in it, or Core, ftrew ſome Powder of burnt: 
Allum and Precipitate on it, and let it lay for twenty- 
four Hours. 4 N 

It is very good for old Sores; and, to prevent proud 
Fleſh, uſe dry Lint one Day to the Sore, with a Plaiſter 
over it, another Day Lint with this Salve on it. 


255. 
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255. An excellent Eye- Salve. 


Take a Lump of Salt, wrap it faft in a Paper, lay it 
in a red-hot Fire until it be as red-hot as the Coals, 
which it will be, and in a hard Lump, take it out of the 


Fire, and when it is cold, ſcrape off all the Black, and 


keep the white Lump for Uſe. When you uſe it, ſcrape 
it very fine, and bruiſe it with a Knife or Spoon, on a 
Plate or Marble, as fine as poſſibly you can; then take 
Liquid Honey if you have it, (if not) melt ſome Honey, 
take it by Spoonfuls into an Earthen or Pewter Porringer, 
and to every Spoonful put as much of this fine Powder as 
ou can lay on a Groat for a Man, (if for a Horſe, or 
any other Beaſt, as much as will lay on a Shilling) beat 
them very well with a Spoon for an Hour at the leaſt. 
Drop it into the Eye with a Gooſe-Quill, (or a Stick 
in the Shape of a Quill) ſtirring it well together with the 
Quill before you take it up to drop into the Eye. If you 
make it for a Horſe or other Beaſt, you muſt put it into 
the Eye with a Feather. It will take off any Pearls, or 
Film, or Speck, or cure any Sore Eye in Man or Beaſt. 


255. For a Scald-Head. 


Take a Quarter of a Pound of Bear's Greaſe, an 
Ounce and Half of Quickſilver killed, with the Juice of 
Lemon, or new Milk, an Ounce and Half of Unguen- 
tum Allum, an Ounce of Oil of Bays, an Ounce of 

Flour of Brimſtone, Half an Ounce of Camphire ſhaved, 
two Spoonfuls of White-Wine, Sorrel Water and Plan- 
tain Water, of each three Spoonfuls, Half an Ounce of 
Sandevere in fine Powder, beat all theſe together with 
a Slice or Knife, for a Quarter of an Hour, put it into 
an Earthen Pot for your Uſe. 

Cut the Hair from the Head ſo far as the Scald hath 
infected, then take White-Wine, Plantain Water, Sorrel 
Water, of each a like Quantity, and as much Juice of 
a Lemon as half of one of the other Waters ; with theſe 
mixed together, waſh the Head very well twice a Day 
for a Week together, anointing it after every Waſhing, 
with the Ointment before directed. | 


Then 
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Then uſe the Plaiſter following. © 
Take a Quarter of a Pound of Stone-pitch, an Ounce 
and half of per Roſin, melt them, and mix them well 
together, ſpread it on the Fleſh Side of Allum Leather, 
apply it to the ſcald Head, ſhift it once in 24 Hours, and 
anoint-the Head with the Ointment at every Shifting ; 
when you take off the Plaiſter, take it up againſt the 
| Hair, that it may take up the infected Hair. It will | 
| not be amiſs, when the Plaiſter is off, to pick out of the 
| Sore what Hairs you can, that are forked or. double. 
Uſe the Plaiſter and Ointment until the Redneſs be gone, 


| and that the Head be white, and no Corruption come. 
. This Method will cure any ſcald Head. | 


| gs 14 bi 
: 257. For the Yellow or Black Faundice. , 1 
' 


85 


: Take Balm, Angelico, Romane Wormwood, Ce- 
, lendine, Speremint, of each a good Handful, of the In- 
) ner Bark of Barberry Buſh, an Ounce and Half, beat. 4 
: them well together in a Mortar, then take Turmeriſk in % 
Powder, and ſhaved Hartſhorn, of each an Ounce and | ( 
Half, take alſo a Pint of White Snails, with their Shells i 
on, waſh them very clean, put them in the Middle f 8 
n a clear Fire of Sticks or Wood, and let them lay in the | 
f Fire 'till they give over Hiſſing, wipe them very well 
a with a clean Cloth, and beat them amongſt the Herbs, | 
f then put to them a Gallon of the ſtrongeſt Ale you can 
L et, let them ſtand . one Night, then take 
Pie end of Saffron, tye it in a clean Cloth, Þ 
f and lay it in two or three Spoonfuls of Ale all Night, 
h then boil your Ale, Herbs, Snails, and a Pennyworth © | 
0 of Cloves in Powder, Turmeriſk in Powder, and ſhaved © 
Hartſhorn, *till a fourth Part of the Ale be conſumed, WW 
h {train the Liquor from the Ingredients, and ſtrain the i 
el Ale from the Saffron, and put it to the other Liquor, tf 
ff keep it in a Glaſs Bottle for your Ule. = 
e Drink about the third Part of a Pint firſt in the Morn- i 
* ing, and about an Hour and Half before you go to Bed, | 
Z. walk as much as "ou are well able, and about an Hour, | | 
after the taking of this Drink, take a Draught of Broth *} | | 
n 5 made | 
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made of Veal or Chicken, (but not of Matton.) This 
is a ſure Cure for the Yellow and Black Jaundice. 
You may gather of theſe Herbs in May, and keep 
them dry all the Year for Uſe. 
258. For the Canker in the Mouth. 


Take the Inner Sole of an old Shoe next the Feets 
waſh it very clean, burn it in a clear Fire, arid beat it to 
Powder, then take of the Scurvy-Grafs, Red Sage, and 
Bramble Leaves (that grow near the Ground) of each a 
Handfal, being dried, beat them to Powder, then take 
a Pennyworth of Roch-Allum, burnt on a clear Fire, 
| an Ounce of Sandevere beat in Powder, Honey of Roſes 
and Syrup of Mulberries, of each an Ounce, mix all 
F theſe together, and dreſs the Mouth with it twice a Day, 

and it will cure any Canker. 

259, A Plaiſter for a Cruſh, Bruiſe, of Strain. 

Take of Olibatum two Pennyworth, White Pitch and 
Frankinſcence of each one Pennywgeth, common Trea- 
cle half a Pennyworth, melt the Gams well together, 


then put in the Treacle, and ſtir all very well, ſpread 
it on the Fleſh Side of allum'd Leather. 
260. Againſt Convulion Fits. 

The Roots of Single Piony, and the Roots of Briony, 
of each an Ounce in Powder, mix them together, divide 
it into three Parts, take it at three Times in a Draught 
of White-Wine in one Day. Take this every Day for 
three Days together, when you are troubled with Fits, 

but the beſt Time is near the Change and Full of the 

oon. 


261. For Sinews that are Shrunk or Stiff. 


Take the Heads of two Sheep that are ſound and fat, 
boil them, and take off the foul Scum that riſeth firſt, 
and caſt it away, then take the pure Fat that riſeth, cla- 
rify it, then put it to half a Pound of clarified Goat's 
Greaſe, and two Ounces of Oil of Swallows, mix them 
_ together over a gentle Fire, put it into a Pot for 
| e. | | 


Anoint 
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Anoint with it Morning and Evening before the Fire, 
rub it very well in for a Quarter of an Hour together, 
ſtretching forth the Member whilſt it's anointing; if it 
be an Arm, let the Patient ſwing or lift Weights as 
much as they are able. | | 
262. A Compound Balſam for Noundi, cold Paint, Strains 
h or Bruiſes. 

Taxe of Sallad Oil, White Roſin, of each one Pound, 
Yellow Wax four Ounces, Venice Turpentine fix Ounces, i 
melt them together, when they are perfectly diſſolved i 
over a gentle Fire, take the Pan from the Fire, and put 
to them Galbanum one Ounce, Oil of Spike, and Liquid 
Storax, of each half an Ounce, ſtir them well together, 1 
and whilſt it is warm put it into Pots for Uſe. 9 

It will hold good fixty Years. | 

263. For the Worms in the Stomach, 4 

Take a Handful of Hyſſop, boil it in a Pint of Ale 
till the Ale be half conſumed, drain the Liquor from 
the Hyſſop, put to it three Spoonfuls of Life-Honey, ſet 
it on a ſoft Fire till the Scum ariſe, take off the Scum, 1 
then put in a Penny worth of Worm: ſeed bruiſed, give it 
a Walm or two over the Fire, then clear the Ale, and 
drink what you pleaſe of it. | 

264. To prevent Vomiting after Meat. 

Take Mint, Anniſeed, and Liquorice, all in fine 
Powder, of each a like Quantity, mix them well to- 
gether, and take the Knife Point full after your Meal, 
and it will keep you from Vomiting. 1 
265. A very goad Iſſue Plaifer. N 

Take of Diaſhilon Simplex half a Pound, Burgundy 1 
Pitch ſix Drams, Irras Root in Powder, two Drams, 
make it up in a Role with Oil of Roſes. if 


. if 
, | 266. For the Chin-Cough. i 


. 


ov „ 


* 


Take the white Moſs which grows upon the Oak, it ö 


s | has little Cups upon it, boil it in all the Meat that the 
Patient eats, or give the Powder of it in Drink, or Broth, iſ 
T * * o * * N 
and it will cure it en, | 


88 The Young Woman's beſt Companion, | 


267. For Swelling, with Inflamation. 


Take a Handful of Camomile, ſhred it, and half fry 
it in Butter, take it out, and put to it two or three Spoon- 
fuls of new Broom, ſo apply it as hot as you can for 
Scalding. | 


268. White Juice of Liguorice. 


Take green Liquorice newly got, ſcrape it very clean, 
and cut out all the Specks, cut it the Croſs-way, as thin 
as you can, then ſet it before the Fire, or in an Oven 
(after Bread is drawn) to dry. Beat and ſcrape it, and 
to a Pound of the Powder, put of the Water of Hyſſop, 
*Horehound and Red Roſes, of each one Pint, let them 
infuſe three or four Days, then ſtrain it through a coarſe 
Strainer into a Poſnot or Skillet, put to it one Pound 
of the beſt Loaf-Sugar, or White-Sugar-Candy, ſet it on 
-a Fire to boil, keep it with continual ſtirring that it burn 
not, boil it till by dropping upon a Plate a Dro or two, 
if touched with your Finger, it will not ſtick but leave 
it, then put into it Muſk and Ambergreaſe, of each two 
Grains, take it off the Fire, and beat it with a Wooden 
Slice in the Poſnet or Skillet, the more you beat and ſtir 
it the Whiter it will be. When it is cold, role it out, 
and cut it into Pellets, as you pleaſe. _ 
It is moſt excellent good in Defluxion or Rheum, hold- 
ing a Pellet or two in your Mouth, then let it diſſolve. 


L 269. For a Wen. 


| Tie aString about it as near the Root as you can, every 
Day tie it ſtraiter, which you may do till it be ready to 
Fall off, then cut it away. 


270. For a Quincey, 
The preſent Cure for it is to open a Vein under the 
Tongue. | 
271. For the Yellow Faundice. 


Take two Drams of Caſtile Soap, lice it very thin into 
ome Beer, or Ale, beat it together till the Soap be diſ- 


ſolved, 
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ſolved, drink this in the Morning faſting, faſt an Hour 
after it; if it cure not at the 1. As take the ſame 
Quantity a in. It has been known to cure at twice 
„ ſeldom at once, 


272. To hill and bring away all Sorts of Warms. 

'Take a Pint of h — was White-wine Vinegar, A Hand- 
ful of Hyflop is beſt) cut it, boil it in 
| the Vine arr ROE ſumed, ſtrain out the Hyſſop, 
| and put into the Liquor half an Ouuce of Worm; ſeed 
| bruiſed, give it a Walm over a gentle Fire, or whilſt 
| you may repeat a Pater noſter, ſtrain out the Seeds, and 
| clear the Liquor, ſet it over-the Fire again, and add to 4 
| it ſo much Life-Honey as will ſweeten it, let it ſtand if 
over the Fire 'till the Scum ariſe, take it of with a ñ̃ 


Spoon, keep the Liquor for your Uſe. i BW 
'The Doſe i is two or three Spoonfuls at Night, and 36 
much in the Morning, faſt two-Hours after Tx. 


273. Do help Deli very. 


Take Saffron, Grames of Paradice, Date Stones, and 
White Amber, of each a like Quantity, beat them all! 
into a very fine Powder, and mix them very toge- 

| ther. Give half a Dram of it, in a little warm Ale, 
when the Midwife thinks fit; if the Child be dead, BY 1 
2 Dram of it. 1 


274. Brandy-Blixir, or a « penerd Purge. - * 

Take of Sena two-Ounces, Jalop one Ounce, infuſe | 
them in a Quart of good Brandy, until it be of a Blood- if 
red Colour, ſtrain it, and keep it in a Glaſs Bottle very 
cloſe corked. Take two or three, or four Spoonfuls 
for a Doſe, as you find it to work with you, Broth is beſt 
to take after it, Vou may add to it half an Ounce of | i 
White Briony Root, Anniſeeds, Fennel Seeds, and Li- 1 
quorice, of each one Ounce, lice the Roots, bruiſe the 
Seeds, and ſo infuſe them with the two other Ingre- [| 


dients. 
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| Tale a peck of ripe Poppy Flowers, pick them very 


N 
y 
: 


| | Holved: bottle-it up, and keep it for UWle. 


clean, and infuſe them in four Quarts of Brandy, in ſuch 
a Place as they may ſtand ſomething warm (in an Earthen 
Veſſel) for thirteen Days, Rirring them well up every 
Pay, then ſtrain out the Poppy Flowers, and put to the 
Liquor two Drams of Confection Alkernes, a Pound 
and half of Loaf - Sugar in Powder, when it is well diſ- 


Was 1> „ehe 3 woo 5 - a: apy 
þ-.- 276, To flay a violent Loaſengſi. | 
Take a Quart of Ale, a Quarter of a Pound of Loaf 


Sugar, a Quarter of a Pound of Sweet-Butter, a Quarter 
zof.;an Ounce. of; Cinnamon, the Bottom of a Penny 


|  Manchet, boil them all together till half be conſumed, 


ive:the Patient a Quantity of a Coffee-Diſh full at a 
Time, being well ſtirred together warm. T , 


277. To cure a Conſumption. 


Take a Quart of good ſtrong new Ale-wort, boil it to 
the Conſiſtence of a Syrup, put thereto two Spoonfuls of 
; Honey. Take a Spoonful or two firſt in the Mern- 
Ing, and laſt at Night. en 8 | 


Sg L. 44 278. White Liquorice Cakes. © 


Take a Pound of the beſt Liquorice newly got, ſcrape 
it very well, and put it into Water, then take it out and 


beat it well in a Mortar, then put it into freſn Water, as 


. much as will cover it well, and when it has lain a Night 


therein, ſtrain it out, and, to a Pound of this Liquor, 


par three Quarters. of a Pound of the beſt Sugar, and 


boil it to a good Conſiſtence for making into Cakes, fo 


{ 


Pay, and it will make the Teeth cut without Pain. 


5 


make it up into Cakes when it is cold. You may put a 
Quarter of a Grain of Muſk to give it a Perfume, 


279. To make Children cut their Teeth eaſy. 


| "Take the Brains of a Hare, or the Brains of a Hen, 
and rub the Child's Gums with them, once or twice 2 


280. 


nz Ga ct All. ELM ORR. 


I. 


_ Woman's" muh gt | 


| 6 Auer. 44 


Take a Tooth out of a Calve Head AS hang i 
about the Neck of the Child, and, it wall make 
cut eaſy. 


281. For a Cough in a young Chile. A dle 


Rub his Stomach well, when he goes to Bed, with Oil 
of Roſes, and then lay a warm Cloth to it, and i int ſhove 
or four Nights ſo doing, he will be cured. 


282. For a Corn on the Toe. 


Take a Black Snail, and roaſt him well, in a white wet 
Cloth bruiſe him,, and lay him hot, to the Corn, and it 
will take it away in a very ſhort Tim. | | 


233. For a Puartan Aue. 
Rue bruiſed, and worn under the Feet, next the Skin, 
is an excellent Remedy. | ö 
284. For the Head. acbb. 11 


Make Vinegar of Vervain as you make Vi [| 
Roſes, only make it of the Leaves, not of the N 1 
Vervain, bathe the Head wich it. 1 


| 285. For Warts. 12 8 | | 
Anoint your Warts with Pigeon's Dung, mixed with . 
Vinegar, and it will cure them. o 1 
286. To take away Spots or Stains. | 15 T7 t 

The Water wherein Lavender hath been boiled will | 
take away any Spot or Stain out of any Cloth. N 
ä 287. To make Bitters. ll 
Take a Quart of the beſt French Brandy, a Quaites o of 1 


an Ounce of Saffron, Half an Ounce o Gentian Roots 


fliced thin, Two pennyworth of Cochineal, and a ſmall iſ 
Quantity of Orange-peel ; put them in a Bottle, and let 
them ſtand two or three Days. , 4 
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| a Quart of Spring Water t 


288. To waſh Children when fore or galled. 
Take a Handful, of Sage, 1 n beſt, and boil it in 
0 


8 ne third is waſted, then 
put In a Piece of Fullers's Earth as big as a large Wal- 
nut, and keep it for Uſe; always ſtirring it before you 


uſe it. 


5 289. Fer @ Rupture. 
Take Oil of Eggs, and anoint the Part afflicted well; 
the Perſon muſt lay on their Back as much as they 
Can, 


290. Do cure the Gripes in Children. 
Take a Spoonful of Hemp: ſeed, and boil it in half a 


Pint of Water, ſweetened with Sugar. This will like- 
wiſe cure the Cholick in grown Perſons. 


291. A certain cure for the Bite of a Mad Deg. 
Let the Patient be blooded at the Arm nine or ten 


» Ounces. | 


Take of the Herb call'd in Latin Lichen Cinereu Ter- 


- nefnis, in Engliſn 4%. colaur d Ground Liverawort, clean d, 
| dry'd, and powder'd, half an Ounce. Of black Pe 


powder'd, two Drachms. Mix theſe well together, and 


> divide the Powder into -four Doſes, one of which muſt 
be (taken every Morning, faſting, for four Mornings 
© ſucceſſively, in half a Pint of Cow's Milk warm. After 
© theſe four Doſes are taken, the Patient muſt go into the 
Cold Bath, or a cold Spring or River, every Morning 
| Faſting, for a Month: He muſt be dipt all over, but not 
* Aay in (with his Head above Water) longer than halt a 
Minute, if the Water be very cold. After this he muſt 


go in three Times a Week for a Fortnight longer. 


13 N. B. The Lichen is a very common Herb, and graws 


Feng in ſandy and barren Soils all over Eugland. 
he right Time to gather it is in the Months of Oeber 
or November, | ; 

Directions 


3 
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Directions for © Marketing, 
| To chuſe Beef. : 
X Beef has an open Grain, and the Fat, if young, 
is of a * or oily Smoothneſs, except it 
be the Briſket and Neck Pieces, with ſuch others as are 
very fibrous. The Lean ought to be of a pleaſant Car- 
nation Red, the Fat rather inclining to White than Yel- 
low, and the Suet very white. | 
Cow Beef has a cloſer Grain, the Fat is whiter, the 
Bones leſs, and the Lean of a paler Colour. If it be 
young and tender, the Dent made by preſſing it with the | 
Finger will riſe again in a little Time. = 
Bull Beef is of a deeper Red, a cloſer Grain, and 
firmer than either of the former, harder to be indented 8 
with your Finger, and riſing again ſooner. The Fat is 


groſs and fibrous, and of a ſtrong rank Scent. If it be 
old. it will be ſo very tough, that your pinching it will 


of a lively Colour, but if ſtale, of a dark duſky Colour, 
and very clammy, If it be bruiſed, the Part affected 
_ look of a blackiſh or more duſky Colour than the | 

eſt, | 


To chuſe Mutton. 


When upon pinching it between your Fingers it feels 
tender, and ſoon returns to its former Place, it is young; 
but if it wrinkle, and remain fo, it is old. If it be 
young, the Fat will eaſily ſeparate from the Lean, but 
if old, it will adhere more firmly, and be very clammy iſ 
and fibrous. If it be Ram Mutton the Fat will be 
ſpungy, the Grain cloſe, the Lean rough, and of a deep 
Red, and when dented with the Finger will not rife 
again. If the Sheep had the Rot, the Fleſh will be 
aliſh, the Fat of a faint White, inclining to Yellow ; the | 
— will be looſe at the Bone, and on your ſqueezing | 
it hard, ſome Drops of Water, reſembling a Dew or 
Sweat, will appear on the Surface. If it be a Fore | 
Quarter, obſerve the Vein in the Neck, for if it looks | 
ruddy, i 
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ruddy, or of an Azure Colour, it is freſh, but if 
Yellowiſh it is near tainting, and if Green it is already 
tainted. As to the Hind Quarter, ſmell under the 
Kidney, and feel whether the Knuckle be ſtiff or 
limber; for if the former has a faint or ill Scent, or 
the latter an unuſual Limberneſs, you may be certain of 


its being ſtale, 
To ohuſe Pork. 


When pinching the Lean between your Fingers, 
it breaks and feel Rnd oily, or if you — eakily nip 
the Skin with your Nails, or if the Fat be ſoft and oily, 
it is young; but if the Lean be rough, the Fat ve 
ipungy, and the Skin ftubborn, it is old. The Fleſh 
of a Boar, or Hog, gelt at full Growth, feels harder 
and tougher than uſual, the Skin is thicker, the Fat 
hard and fibrous, the Lean of a duſky Red, and rank 
| Scent. That you may know it to be freſh or ſtale, 
try the Legs and Hands at the Bone, which comes out 
in the Middle of the fleſhy Part, by putting in your 
Finger, for as they firſt taint in thoſe Places, you may 
ealily diſcover it by ſmelling to your Finger. When 
Rale, the Skin will be clammy and ſweaty ; but when 
ſreſh, it will be ſmooth and cool. | 


To chuſe dried Hams and Bacon, 


Run a ſharp-pointed Knife into the Middle of the 
Ham, on the Infide under the Bone, then drawing it 
out, ſmell to it, if its Flavour be fine and reliſhing, 
and the Knife little daubed, the Ham is ſweet and 

d, but if the Knife be much daubed, has a rank 
mell, and a Hogoo iſſues from the Vent, it is tainted. 

A Gammon of Bacon may be tried in the ſame Manner, 
and be ſure to obſerve that the Fleſh ſtick cloſe to the 
Bones, and the Fat and Lean to each other; for if it 
does not, the Hog was not ſound. Take care alſo, that 
the extreme Parts of the Fat near the Rind be White; 
for if it be of a darkiſh or dirty Colour, and the Lean 
pale and ſoft, it is ruſty, 


Ta 
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ö To chufe Brawh. is 

' Brawn is known to be young of eld by the Rind; for 
if this is thick and hard, it is old, but if ſoft, and of a 
moderate Thickneſs, it is young. If the Rind and Fat 
be remarkably tender, it is not Boar Brawn, but Bar- 
row or Sow. | | 

To ehuſe Veal: 

The Fleſh of a Bull Calf is firmer grain'd, and redder 
than that of a Cow Calf, and the Fat more curdled. 
Obſerve, if the Vein in the Shoulder be of a bright Red, 
it is new killed; but if greeniſh, yellowiſh, or blackiſh, 
or be more clammy, ſoft, and limber than uſual, it is 
ſtale; and if it hath any greeniſh Spots about it, it is 
either tainting, or already tainted If it be wrapped 
in wet Cloths it is apt to be muſty ; therefore always 
ſmelt t6 it. The Loin taints firſt under the Kidney, | 
and when ſtale, the Fleſh will be ſoft and ſlimy. The | 
Leg, if newly kill'd, will be ſtiff on the Joint; but if 
ſtale, limber, and the Fleſh clammy, intermixed with 
green or yellowiſh Specks, the Neck and Preaſt are 
firſt tainted at the upper End, and when this is the Cafe, 
will have a duſky, yellowiſh, or greeniſh Appearance, 
and the Sweetbread on the Breaſt will be clammy. 


To chuſe Butter. j 
When you buy Butter, do not truſt to the Taſte they | 


give you, leſt you be deceived by a well-taſted Piece art- || 


tully placed in the Lump; but taſte it yourſelf at a Ven- 

ture. It is eaſier to diſtinguiſh Salt Butter by ſeentin 

than taſting it; therefore run a Knife into it, an 
put it immediately to your Noſe. As a Caſk may be 
purpotely pack'd, do not truſt to the Top alone, but un- 
dop it to the Middle, and thruſt down your Knife cloſe 
to the Staves of the Caſk, and then you cannot be de- 
caved, 
* 


ö 

| 
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; To chuſe Eggs. 

When 2 w Eggs hold. them up againſt the Sun, 
or a Candle, and if the Whites appear clear and fair, 
and the Yolk round, they are good ; but if muddy or 
cloudy, and the Yolk broken, they are nought. Or 
ut the great End to your Tongue; if it feels warm, it 
is new; but if cold, it is ſtale. Or take the Egg and 
put it into a Pan of cold Water; the freſher it is the 
ſooner it will ſink to the Bottom; but if it be rotten, or 
addled, it will ſwim on the Surface of the Water, 
The beſt Way to keep them is in Bran or Meal. 


To chuſe Cheeſe. 


If the Coat of an old Cheeſe be rough, rugged, or dry 
at the Top, it indicates Mites, or little Worms ; or if 
ſpungy, moiſt, or full of Holes, it is ſubje& to Maggots. 
If you perceive on the Outſide any periſhed Place, be 
ſure to examine its Depth. 


To chuſe a Cock or Hen Turkey, Turkey Paulis, &c. 


If the Legs of a Turkey-Cock are black and ſmooth, 
and his Spurs ſhort, he is young; but if his Legs are 
poale and rough, and his Spurs long, he is old. If long 
Eilled, his Eyes will be ſunk into his Head, and his 
Feet feel very dry; but if freſh, his Eyes will be lively, 
and his Feet limber. For the Hen, obſerve the ſame 
Signs. If ſhe be with Egg, ſhe will have an open Vent; 
but if not, a cloſe hard Vent. The ſame Signs will 
diſcover the Newneſs or Staleneſs of Turkey-Poults. 


To know Fiſh, whether New or Stale, Cc. 


Of Sturgeon. 


If this Fiſh be not well cured, it will never have its 
true Goodneſs. To know this, cut it with a ſharp Knife; 
= and if it crumble and ſhiver, and feel rough and brittle 
between your Finger and Thumb, it is not for your Turn: 
| But if it be good, it will be a little tough, and ſqueeze 


ouly * 
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oily out, in a Manner like Wax, look white, and in 
ſome Places have blue Streaks. or Veins, the Skin limber, 
feeling fat underneath, and emit a pleaſant Scent, 
Of Salmon. 
If che Scales are bright and ſhining, of a light 


azure Colour, the Skin, when preſs'd down, riſing 
uickly, the Fleſh of a bluſhing Colour, and of a-plea- 
ant Scent, then it 1s =_ : But if the Scales be cloudy, 
dark, eaſily ſlip off the Skin, rough and ſtubborn, the 
Flakes ſhort, dry and brittle, then is the Goodneſs gone 
from it, and it is either decay'd Fiſh, or has been re- 
covered by Pickle after Damage. 3 


Turbots, Cad, Freſh Salmon, Carp, Pike, Bream, Roch, 
Jrout, Grayling, Ruff, Chub, Tench, Eel, Barkel, 
Whiting, Smelts, &c, 


Theſe, and all ſuch like Fiſh, if new, will be ſtiff, 
and their Eyes well ſtanding, and of a lively Colour; 
but when they begin to taint, their cold ſſimy Sub- 
ſtance makes them limber, the Moiſture falling from the 
Brain renders the Eyes more dull, and, as it were, 
ſhrinking or finking ; their Fins, tho' often wetted by | 
the Fiſhmongers to prevent it, will however crimple, 
and ſhew Signs of approaching Putrefaction. 


Lobſeers. | 

The Cock is uſually ſmaller than the Hen, and of & 
deeper Red, when boiled ; neither has it any Spawn or 
Seed under its Tail. 

To know whether theſe be new or ſtale, unbind the 
Tail, and if it be ſtiff in opening, and ſnap to agai 
then it is new; but if limber and flagging, it is ſtale: 
If new, it has a pleaſant Scent. at that Part of the Tail 
which joins to the Body; if it is ſpent, a white Scurf | 
will iſſue out among the Roots of the {mall Legs, and at 
the Mouth. To ſee whether it is full, open it with the |, 
Point of a Knife, on the Bend of the Tail, as it is tied 
down; and if it fill the * there, and be red, _ 

an 
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and pleaſant ſcented, it is good; but if finking and 
ſoft, it is ſpent and waſted; for the Fiſhmonger, to de- 
ceive the ignorant Buyer, will only open them at the 
extreme Part of the Tail; and tho' they be waſted, they 
will appear well enough there. If you ſuſpect the Claws 
filled with Water, to make them weighty, as ſometimes 
they do, pull out a Plug you will find there, and the 
Water will guſh out. 


Crab Fiſh, great and ſmall. 


If ſtale, the Joints of their Claws will be limber, the 
Colour of their Shells of a duſky Red, and an ill Scent 
juſt under the Throat; their Eyes will be very looſe, turn 
any Way with the Tip of your Finger, and fink inward. 


Prawm and Shrimps. 


If new, they will be hard and tiff, caſt a pleaſant 
Scent, and their Tails turn ſtrongly inward : But if 
ſtale, they will be limber, and fade in their Colour, ſmell 
faintly, and feel clammy. 


Salt Cid and Old Ling, 
Are known to be good, when the Flakes riſe well 


and oily, the Bone parts clean from the Fleſh, and they 
are of a bright, natural Colour, and good Scent ; but 


they are bad when they break ſhort, are hard and dry, 
change Colour, the Skin rough, and ſticking cloſe, not 
well to be ſtirred or removed. 


Pickled Herrings, and Pilchards, 


Open the Back; if the Fleſh be ſoft and mellow, 
kindly parting from the Bone, comes out in long Flakes, 
the Bone white, and ſomewhat inclining to a light Red, 
then are they new and good ; but if the Fleſh ſtick to 
the Bone, be brittle and rough, the Bone of a yel- 
lowiſh, blackiſh, or murry Colour, they are ruſty, and 
of little Worth, 


Reds 
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* Ned.--Herring:. | Ex 
If they carry a good Gloſs, and the Fleſh part kindly 


from the Bone, and they be of a light, bright Colour, 


= are good; but the contrary ſhews them decay'd or 
ru o ; | 


Freſh Herrings, and Mackerel. 


Their Newneſs or Staleneſs is known by their keep” 
ing or.loſing their lively ſhining Redneſs on their Gills 3 
| for a deadiſh, fading Colour, with an ill Scent, their Fins 
| crimpling and limber, and their Eyes looking dry and 
dull, ſhew that they are ſtale, whereas the contrary 
denotes them new, 


| Plaiſe, or F. lounders. 
If their Eyes are any Ways ſunk, or look very dull; 


; if they be limber, and have an unuſual cold, clamm 
f Slime upon them, then are they ſtale; but if they 
[ Riff, their Eyes clear and moderately dry, their Fins ſtiff, 

and not crimpling or ſhrivelling together, it is a Sign of 

Newneſs, or that they have not long been dead. | 

The Plaiſe has red or orange-colour'd Spots on her 

1 Back, her Fins more ſpreading, of a tawnyiſh or brown 
7 Colour on the Back, and a more earthy white Belly, her 
it Mouth ſtanding, as it were, more awry. 
7 The Flounder is duſky, or cloudy on the Back, with- 
t out Spots, thicker, and more compacted, and a Kind 

of an azuriſh white Belly. 

Maids, and Thornbacks. 
1 The Staleneſs appears in theſe, by their Eyes begin- 
55 ning to ſink and look dull, their Fleſh feeling flabby, 
d, their Lips beginning to hang, and the Corners of their 
tO Mouths to be corrupted : But when no ſuch bad Signs 
. appear, they may well enough paſs for new. 
Anchovies, 1 

1. Open the Cork in the Middle of the Head of the 


Barrel, put in your little K er, and taſte the Pickle; 
2 if 


| 
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if it taſtes mellow, has a good Reliſh, and looks of a 
duſky Red, then it is the natural Pickle, and they may 
prove well ; but if it be whitiſh, watry, Tough, and 
very brackiſh, it fignifies new Pickle has been put to 
them. But to try the Fiſh, -open the Backs of two or 
three of them; and if the Fleſh be of a pleaſant Red, 
ſoft and mellow, the Bone moiſt and at, the Fleſh 


3 parting to good Lengths, without breaking, then 
] 


re they good; but if it be ſtiff, brittle, of a duty Co- 

ar, the Bone dry, and of a whitiſh yellow, or blackiſh, 

en they are decay'd, or have been ruſty, and artifi- 
cially recovered, and conſequently naught. 


To preſerve Fiſh a while when near tainted, 


This is meant of freſh Fiſh : The beft Way to do it, if 
they are not too far gone, is, take out their Guts, but 
do not wet them with Water; then ſprinkle them within 
and without with Salt, and lay them in Rows, on Flags 
or Ruſhes, in a cool dry Cellar, but not to touch one 
another; then cover them with Hyſſap, or Winter- 


ſavoury, and fo they will keep 24 Hours pretty well, the 
Herbs drawing .the Scent from them, and the the 


Moiſture and Slime; but they will afterwards be better 
boiled or baked, than fry'd, ſtew'd or roaſted, unleſs 
they are ſtew'd with Spice and Wine. 


Inſtructions for Carving. 


To unjaint a Bittern, 


AISE the Wings and Legs as a Hern, which fee, 
and uſe no other Sauce but Salt. 


To cut up a Buſtard. See Turkey. 


To unlace à Coney. 


Turn the Back downward, and cut the Flaps or Apron 
from the Belly or Kidney ; then put in your Knife be- 


| tween the Kidnics, and looſen the Fleſh from the Bone 


on cach Side; then turn the Belly downward, and cut 


the 
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the Back acroſs between the Wings, drawing your Knife 
down on each Side the Back-bone, dividing the Legs and | 
Sides from the Back : Pull not the Leg too hard, when 
you open the Side, from the Bone, but with your Hand 
and Knife neatly lay open both Sides from the Scut to 
the ShoulC.:; then lay the Legs cloſe together. 


To diſplay 'a Crane, i 

Unfold his Legs, then cut off his Wings by the Joints; || 
after this, take up his Legs and Wings, and ſauce them | 
with Vinegar, Salt, Muſtard, and powder'd Ginger. 


. To unbrace a Duck, or Mallard. 


Raiſe up the Pinions and Legs, but take them not off, 
and raiſe the Merry-thought from the Breaſt ; then lace 
it down each Side of the Brea with your Knife, After 
the ſame Manner unbrace a Mallard. i 


To rear a Gooſe. 


Take off both Legs fair, like Shoulders of Lamb: 
then cut off the Belly-piece. round cloſe to the End of the 
Breaſt ; then lace your Gooſe down on both Sides of the 
Breaſt half an Inch from the ſharp Bone; then take off 
the Pinion on each Side, and the Fleſh you firſt laced 
with your Knife, then raiſe it up clean from the Bone, 
and take it off with the Pinion from the Body: Then 
cut up the Merry-thought ; then cut from the Breaſt- bone 
another Slice of Fleſh, quite through; then turn up your 
Carcaſe, and cut it aſunder, the Back-bones above the 
Loin-bones, 


We 


| 
n 
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To diſmember a Hern. 


Take off both the Legs, and lace it down the Breaſt 
on both Sides with your Knife, and open the Breaſt- 
pinion, but take it not off; then raiſe up the Merry- 
thought between the Breaſt-bone, and the 'Top of it i 
then raiſe up the Brawn; then turn it outward upon both 
Sides, but break it not, nor cut it off; then cut off the 
Wing-pinions at the joint next the Body, and flick in 1 
each Side the Pinion in the Place you turn d the Brawa 
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out: But.cut off the ſharp End of the Pinion, and take 


the Middle-piece, and that will juſt fit in the Place. 
You may cut up a Capon or Pheaſant the ſame Way. 
To wing a Partridge, or Quail. 


- Raiſe the Legs and Wings, and ſauce them with 
Wine, powder'd Ginger, and Salt. 


To allay a Pheaſant, or Teal, 
Do this as you do a Partridge, but uſe no other Sauce 


but Salt. 


To lift a Swar. 


Slit the Swan down in the Middle of the Breaſt, and 
ſo clean through the Back, from the Neck to the Rump: 
Then part it into two Halves, but do not break or tear 
the Fleſh ; then lay the two Halves in a Charger, with 
the Slit Sides downwards; throw Salt _ it ; ſet it 


azain upon the Table ; let the Sauce be Chaldron, .and 
ſerve it in Sancers. 


To cut up a Turkey. 


Raiſe up the Leg fairly, and open the Joint with:the 
Point of your Knife, but take not off the Leg; then 
with your Knife lace down both Sides of the Breaſt, and 
open the Breaſt-pinion, but do not take it off; then raiſe 
the 1 betwixt the Breaſt- bone, and the Top 
of it; then raiſe up the Brawn; then turn it Outward 
upon both Sides, but break it not, nor cut it off; then 
cut off the Wing-pinions at the Joint next the Body, and 
ſtick each Pinion in the Place you turned the Brawn out ; 
but cut off the ſharp End of the Pinion, and take the 
Middle-piece, and that will juſt fit the Place. You may 
cut up a Buſtard, a Capon, or a Pheaſant, the ſame Way. 


To thigh a Woodeck, 


Raiſe the Wings and Legs as you do a Hen, only lay 
the Head open for the Brains; and as you thigh a Hen, 


ſo you mult a Curlew, Plover, or Snipe, excepting that 
vou have no other Sauce but Salt. 


A 
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1 Bill of Fare for every Month in the Year, 


JANUARY. 


Fi Courſe. 


PS -of Peaſe, Gra 
Herbs, Fiſh, Vermi 


Ee. 

F 125, Biſ ue of Fiſh, Carp, 
Aale ns, Tench i 12 
'T urbot, Flounders, Pl ſe, 
Cod, Thornback, orScate 
'boil'd, &c. Whitings 
broil'd or boil'd. 

Bacon or pickled Pork, and 
Fowls and Greens in one 
Diſn. | 

Calf's-head, or Knuckle of 
Veal, Bacon and Greens. 

Collar of Brawn. 

Leg of Pork boil'd with 
Forneps, and Peaſe Pud- 


_ 
my Lamb and Spinach. 
Briſket of Beef Revd. 
Ache-boneof Beef or Rump, 
either boil'd with Greens, 
or roaſted, with Horſe- 
radiſh, Tc. 
Turkey and Chine. 
Neat's Tongue and Udder. 
Pullets roaſted and Eggs. 
Veal, roaſted, ragou'd, boil- 


Scots Collops. 


Brocoli, Aſparagus,Spinac | 
Cabbage. S 1 nach 


* worts, Cab „Savoys, 
Beets, 


Red and White 


Carrots, Potatoes, Horſes | 
Tadiſh, Onions, Parſnips, | 
Turneps, Leeks, Thyme, || 


Sage, Parſley, Celery, En- 


dive, Winter. ſaroury, Nc. ü 
are Garden-Stuff to be 


had in this Month, 25 


well as in the ſucceeding 


Spring Months. 


Second Courſe, 


Poultry ; as, Wild Fowl 1 
all Sorts, Tutkey, or 
— roaſted, wich, | 


hb, 5 as, gs, lee. 
Marinated Fiſh. 


Roaſt Beef, with Greens or 
Horſe-radiſh. 


Quarter of Lamb. : | 


Hare roaſted, with a Pud- | 
ding. 


Chine of "Mutton na 
with Pickles. 


Pig roafted, or collar'd. 


Calfs:Heador Hog' "Head 


. 
| 

i 
j 
. 


ed, &c, roaſted. 
7 Paſtry; as, Puddings and Dry'd Ton 
, yes of various Sorts, Paſtry; as, 2 Aue i 
t Pancakes, Fritters, and 8 andothernly 
minc'd Py Cs. - : a ll 


Fruits lf 


| 


4 
t 


0 


£ 
: 


= „ 
j N 
* 


Fruits of all Sorts; or Sweet- 
meats. | 


FEBRUARY, 
* Firſt Courſe. 
Soups of different Sorts, 


Poultry; as Hen, or Tur- 
key, with Oyſter-ſauce, 


or Eggs. 
Fiſh; as, Cod's Head, c. 
boil'd ; Tench, Carp, Qc. 


ſtew'd; Pike roaſted, with 
a Pudding in its Belly; 

 Whitings, Plaiſe, Floun- 

ders, boil'd or broil'd; 
Eels ſpitchcock'd, broil'd, 
or boil'd. 


| Salt Fiſh and Eggs, or Part 


nips. 
Salmagundy. 


Scots Collops, 


Ham and Chickens, with 

Sprouts, or Brocoli, Lu- 
pines, c. 

Beef Marrow - bones, and 
black Puddings. 


; Chine of Mutton and Caper- 


ſauce. 


Second Courſe. 


; Poultry; as, Chickens and 


Aſparagus, roaſted Par- 
tridges, or Quails, Squab 
Pigeons, Voung Rabbets 
roaſted or fricaſy d; Tur- 


key. 
Fiſh; as, Sole, Flounder, 
Lobſter, Sturgeon, Oc. 
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Paſtry: as, Tarts, Cheeſe- 
es, Pear-pye& Cream, 


hot butter'd Apple-pye, 
Tc, 


Saveetmeats. 
Fruits of all Sorts. 


MARCH, 
Fir ft Courſe. 


Soup of Gravy, Herbs, Fiſh, 
eaſe, Sc. | 
Fife of all Sorts, either fry'd, 
broil d, ſtew'd, or boil'd; 
- Carp, Tench, Mullets, 


Co 
Neats Tongue and Udder, 
with Greens, Roots, &c. 
Stew'd Veal. 
Knuckle of Veal boil'd, 


with Greens. 


Ham and Chickens, or Pi- 


geons. 

Ache- bone, or Buttock of 
Beef, with Greens and 
Roots. 

Ache-bone, or Rump, or 
Sir-loin, or Ribs of Beef 
roaſted, Pickles, Horſe- 
radiſh, Sc. 

Paſtry; as Marrow- puddings, 
Hogs puddings Almond- 
puddings, Battalia, and 
other Pyes. 


5 econd Courſe. 


Poultry; as, Chickens and 


Aſparagus, Knots, Ruffs, 
Reeves, 


Reeves, or Ducklings, 


Quails. 
Fi; as, broil'd Pike, Sal- 
magundy. 
Fay; as, Skerret- pye, 
e ſlic'd with Butter, 
Pear tarts, with Cream, 
Jellies of all Sorts, Puffs of 


Apples Marrow-puddings 
VolleofBggs Ef .Sbrew. 
bury Cakes, &c. 

Fruit; of allSorts; as Apples, 
Pears, China Oranges, 
dry'd Grapes, French 
Plumbs Almonds Raiſins, 
in this as in the two pre- 
ceding Months, 


APRIL. 
Ferft Cour/e. 


Poultry; as, Biſque of Pi- 
geons, Rabbets or Chick - 
ens fricaſy d. 

Fi; as, Mackarel, with 
Gooſeberry Sauce, if to be 
had; Carp, Tench, Cc. 
ſtew'd or boi'd. | 


Beef boil'd, roaſted, orſtew'd + 


Calf's-head or Knuckle of 
Veal;orFowls,withBacon 
and Greens, as Brocoli, 
Spinach, &c. 

Neck of Veal boil'd, Avith 
Rice. 

Ham and Chickens, or Pi- 
geons, with Brocoli, or 
other Greens. 


- * at 
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gs roaſted, or 

ſuckingRabbetsChickens | 
and Aſparagus. 
Fiſh; as, Butter d Sea - Crabs, 
fry d Smelts, roaſted Lob- 
ſters, LobſtersandPrawns, | 
Crab · fiſh, Marinated-frſh, | 

| pickled Salmon or Her- 
rings, ſouc'd Mullets, ij 
Roaſt Lamb, with Cucum- | 
if to be had. | 
Paſtry; as Hot butter'd Ap» || 
_ ple-pye, Tarts, Cheeſe: || 
cakes, Cuſtards, Rock of 
Snow and Syllabubs. 1 
Fruit of all Sorts; as, Non- 
areils, Pearmains, Ruſſet 
Pippin , Bonchretian bl 
2 Cherries and 
Raſberries, if to be had: | 


MAY. 
Firſt Courſe. 
{ 


Poultry; as, Roafted Fowls ö 
Fe 2 Joul of 8 f 
JÞ ; as, almon || 
boil'd with Smelts, Se. 
Carp 


: 
: 


i" 
ll} 


Carp and Tench ftew'd ; 
Collar'd Eel, with Cray- 
fiſh,&c. Roaſted Lobſters, 

| _. Biſque of Shell-fiſh. 
Boil'd Beef, Mutton, Veal, 
with Greens, Roots, &c. 
Calf's Head. | 
Breaſt of Veal ragoo'd. 
1 ne of Mutton with Pick- 
es. 
Neat's Tongue and Udder, 
roaſted or boil'd, with 
- Cauliflower or Brocoli, if 
to be had. 

Beans and Bacon. 

Pats as, Boil'd Puddings 
ol ſeveral Sorts, Chicken 
or other Pyes. 


Second Courſe. 


| Feniſon; as, Haunch of Ve- 
| niſon, Leverets or Fawn, 
; "ik Quarter of Kid, 
| 4 
| Poultry; as, Turkey-pouts, 
or Quails, young Ducks, 
F Green-Geeſe, roaſted. 
Fi; as Collar'd Eels, 
s roaſted Lobſters, Prawns, 
: or Cray-fiſh. 
E Aſparagus upon Toaſts. 
_ Peaſe. . 
s Paſfiry; as, Orangado-pye, 
1 = Cuſtard Chace. 


| cakes, Creams, c. 
$ Fruits; as, Apples, Straw- 
berries, Cherries, &c. 
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JUNE. 
Firſt Courſe, 


Fenin; as, Haunch roaſted 
or boil'd, with Cauli- 
flowers, French Beans, &c. 

Poultry; as, FricaſyofChick- 
ens, or young Rabbets; 
boil'd Pigeons with Bacon 
and Greens. 

Fiſh; as, Turbot, ſtew'd 
Carp, Tench, Soles, boil'd 
Trouts, Mullets Mackarel 
Salmon, roaſted Pike, or 
Barbels. 

Lamb and Mutton, with 
Cauliflowers, Cabbages, 
Kidney-beans, &c. 

Beans and Bacon. 

Breaſt of Veal ragou'd. 

Ragou uf Lamb-ſuucs and 
Sweetbreads. 

W:/tphalia or Yorkſhire Ham, 
with young Fowls, 

Beef and Cauliflowers. 

Roaſted Pig. 

Paſtry; as Marrow Puddings, 
Veniſon Paſty, Umble 
Pye, Ce. 


Second Courſe. 


Veniſon ; as, Roaſted Fawn, 

Leverets. 

Poultry; as, Pheaſants or 
Turkey Pouts, young 


Ducks, young Rabbets, 
Fiſs; 


Quails, Ge. 


ic; as, Lobſters, Prawns, 
or Cray-fiſh, Jowl of Stur- 
geon, Fry of ſpitchcock'd 
or collar'd Eels, Chine of 
Salmon, butter'd Crabs, 

Peaſe, or Skirrets. 

Paſiry; as, Potatoe Pye, 

arts, Cuſtards, Cheeſe - 
cakes, Creams, Jellies, 
Syllabubs. 

Fruits of all Sorts; as, Cher- 
ries, Raſberries, Straw- 
berries, Gennetin Apples 
andPears, {ome earlyt'igs 
Currants, early Apricots, 


L. 
Firft Courſe. 


Veniſon ; as, Haunch, roaſted 
or boil'd. 

Poultry; as, Pigeons, Fowls, 
Bacon, Sc. Green-Geeſe. 

ib; as, FreſhSalmon boil'd, 
Carp and Tench ſtew'd, 
Mackarel Turbot, Trouts, 
boil'd, with butter'd Lob- 
ſters. 

Beans and Bacon. 

Calf's-head, with Bacon and 
Greens, or Cauliflowers. 

Scots Collops. 

Chine of Veal. 

Pig, larded. 

Beef, or Mutton, boil'd or 


roaſted. 
Ham and Chickens, with 
Cauliflower,Cabbage,&c 
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Roaſted Geeſe, or Duck - 
lings. F 1s 8 | 

Pa ry ; As, 1 | 
boiding of — $ 
Patty Royal, c. Veniſon. } 
Paſty. | | | 


Second Courſe. 


Veniſon; as, The Shoulder 
roaſted ; Potted Veniſon, 
in Slices; Rare, roaſted. 

Game and Poultry; as, Young 
Ducks, tame or wild Par- 
tridges, Quails, Pheaſant | 
Pouts, Turkey Pouts, Pi- 
geons, Rabbets, &c. | 

Fiſh ; as, Souced Mackerel, | 
Lobſters, or Prawns, i 
Marinated Fiſh. | 

Potted Beef in Slices. 

Collar'd Beef in Slices. 

Peaſe. : 

Paſtry; as, Tanſy, Tarts, ' | 
Cuſtards, Cheeſe-cakes, | 
Jellies. X 1 

Fruit; as, Pine Apples, | a 

Plumbs, early Grapes, early 
Peaches and Apricots, Cur 
rants, Gooſeberries, Raſ- 
berries, ſomeStrawberries 
Apples, Pears, Cherries, 
Filberts. + 


AUGUST. 
Firft Courſe. 


Veniſon ; as, Haunch boil'd, | 
with Cauliflowers, Cab-. || 
bages, 


— OI og 


a 


| or French Beans, or 
roaſted, with Gravy and 
Claret Sauce. 


| — 8 Fricaſy of Chic- 
kens or Rabbets, forc'd 


Fowls, or Fowls a: la 
Daube ; Rabbets and O- 
nions, roaſted Turkeys 

—_— _ 1 

Ni; as, Tench or 
ſtew'd, Biſque of — 

Pig roaſted. 

Beef a- la-mode. 

Beans and Bacon. 

Chine of Mutton, with Pick- 
les, or French Beans, or 
ftew'd Cucumbers. 

Ham and Chickens. . 

Paſtry; as, Pigeon Pye, Um- 

dle bye, Venifon Paſty, 
Florendines. 


Second Curſe. 
Pony; as, Turkey Pouts, 
Pheaſants, or Partridges, 
. roaſted Chickens, young 
Ducks. 
Fiſh; as, Lobſters, roaſted or 
cold, butter d Crabs in 
Shells, or on Toaſts, 
broil'd Pike, ſ itchcock d 
Eel, Collar'd Eel, Salma- 
ndy, Marinated Fiſh, 
Calf's-hver, or Ox-heart, 
ſtuffed and roaſted, with 
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Collar'd Beef in ditto. 
Pays us, Tanſey, T 
as, I anſey, Larts 
Jellies, * Sweet- 
meats, Rock of Snow, 
and Syllabubs. 

Fruits; as, Melons, Grapes, 
Apples, Pears, Figs, Mul- 
berries, Raſberries, Cur- 
_ Peaches, Apricots, 

& 


SEPTEMBER, 


8 * as, the Haunch, 


Poultry; as, Roaſted Geeſe, 
Pigeons and Bacon boil'd, 
Rabbets and Onions, Pul- 
lets and Oyſters, with 
Bacon. 

Fiſh; as, Skate or Thorn- 
back, Biſque of Fiſh. 
Boil'd Beef, and Garden- 

ſtuff. 

Leg of Pork, with Greens. 

Knuckle of Veal, Bacon and 
Greens. 

Chine of Mutton, with a 
Sallad and Eggs. 

Boil'd Leg of Mutton with 
Turneps. 

Calf's-head and _ 

Paſiry; as, Pigeon, or 
Pye, Pork Pye, 5 
with Rabbets, cad Pork 
Steaks, Lumber Pye, Ve- 


niſon Paſty, Beef-ſteak 
Pye. 


- Pye, Pork Pye; with Po- 


tatoes cut in Dice, Veal - 


Pye, Battalia Pye. is 
Second Courſs. 


Poultry; as, Ducks, Par- 
tridges, Pheaſants, Teals, 
Wigeons, roaſted. 

Fiſh; as, Spitchcock Eel, 
fry'd Smelts and Soles, 
Jowl of Sturgeon, pick. 
led Salmon, collar'd Eel, 
Lobſters. Fen 

Roaſted Shoulder of Mutton 

Collar'd Beef in Slices. 

Collar'd Pig, in dito. 

Cold Neat's Tongue, in 

ditto, with Butter. 

Peaſe. 

Artichokes. 

Paſtry; as, Hot-butter'd 
Apple-pye, Cheeſe-cakes, 
Tarts, Creams, Jellies. 

Fruit ; as, Melons, Ap- 

es, Pears, Figs, Peaches, 

ectarins, Morello Cher- 
ries, Currants, Grapes, 
Mulberries, Sc. Wal- 
nuts, Filberts. 


OCTOBER. 
Firft Curſe. 


Feniſon; as, Haunch of Doe, 
boil'd with Garden-ſtuft. 
Poultry ; as, Biſque of Pi- 
ons, Geeſe roaſted, 
Turkey withOyſters. 
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Fiſh; as,. Cod's-head, with 
Shrimps 


« ,Tench or Carp ſtew'd, 
Wer TT. 
Ham and Fowls, with Roos 


and Greens. 4 
Bacon or pickled Pork and 


Fowls, or Pigeons with 


ditto. 
Turkey and Chine. 


Chine of Veal and Ragou. 


hy, of Mutton and Pick- 

es. | 

Powder'd Beef, with Rook 
and Greens. 


Neat's Tongue and Udder 


. Toaſted. 

Scots Collops. IK 

Pork ſalted and boil'd with 
Greens, &c. and a Peale 

Pudding. | "7H 

Paſtry; as, Lumber 


* 
* 


| Pye, Pigeon 


Second Cour/e. 0 


Poultry ; as, Wild Ducks, 
Teals, Wigeons, Raſter: 


lings, Woodcocks, Snipes 
Larks upon Scuers, Fare 


tridges, Pheaſants. 
Fs; as, Eels boil'd, Smelts 
fry'd, Chine of Salmon 


broil'd or fry'd, with 

Anchovies and Shrimp 
Sauce > BE 
Salmagundy., ; 
Artichokes. ZF 
Slic'd Tongue and Pickles, 

L Paſtry z 


Pre, | 
Veniſon —— Mutton - || 
e " 


, 
N 
: 


| 


Paſtry; as, Tarts, Cuſtards, 
Cheeſe - Cakes, Jellies, 


Creams, uince Pye, 
Potato Pye, & c. - 
Fruit; as, Apples, Pears, 
Peaches, NeQarins, Plumbs 
Grapes, Mulberries, Figs, 

Walnuts, Ee. 


NOVEMBER. 
Firfl Courſe. 


Stew'd Beef in Soup, or 
good Broth. 

Peultry ; as, Turkey boil'd 
with Garden ſtuff roaſted 
Geeſe, Hen Turkey roaſt- 
ed, with Oyſter Sauce, 

- Rabbets ard Onions. 

Fiſh; as, Tench or Carp 

ſtew'd, Diſh of Gurnets, 
ſcollop'd Oyſters, and 
ſtew'd Carp. 

Poil'd Leg of Pork, with 
Turneps and Greens. 
Boil'd Haunch of Doe Veni- 

ſon, with Herbs and Roots. 

Leg of Mutton boil'd, with 
1 Wc. 

Boil'd Fowls and Bacon, 
or Ham, or Pickled Pork 
and Greens. 

Chine of Mutton roaſted, 
and Pickles. 

Chine of Veal,with Pickles. 

Ereaſt of Mutton ragoo'd. 

# Kagoo'd Veal. 

4 Calt's Head boil'd, grill'd, 

or haſh'd. 
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Ox-cheek ftew'd or bak'd, 


Paſtry; as, Veniſon Paſty, 
Minc'd Pyes. 


Second Courſe. 


Poultry ; as, Woodcocks, 
Snipes and Larks, Par- 
tridges, Pheaſants, Wild 
Ducks, Wig-ons, Teals. 

Fiſh; as, Smelts fry'd, Chine 
of Salmon ditto, mari- 
nated Fiſh. 

Neat's Tongue, in Slices, 
with Pickles. 

Collar'd Beef, in eto. 
Potted Beef, potted Hare, 
potted Pigeons, Sc. 
Paſtry; as, Hot butter'd 

Apple Pye, Pear Pye, 
with Cream, Potato Pye, 
QuincePye, Jellies, Tarts, 

Cheele-cakes. 

Fruits; as, Apples, Pears, 
Walnuts, Cheſnuts, dry'd 
Plumbs, Grapes, &c., 


DECEMBER, 
Firſt Courſe. 
Soups of Gravy or Peaſe 5 


or Plumb-pottage. 
Poultry; as, boil d Pullets 


and Oyſter Sauce, or with 
Sauſages, Rabbets and 
Onions, Hare grigg'd, 
; Pigeons and Bacon. 
Fiſh; as, Cod's Head with 
Shrimp and Oyſter 8 
an 


and garniſh'd with Smelts 
or Gudgeons, ſtew'd Carp 
orTench,withEels ſpitch- 
cock'd or fry'd, ftew'd 
Soles, Turbot,&c, Oyſters 
before Dinner. 

Ham and Fowls, boil'd with 
Greens. 

Buttock of Beef, 44/9. 

Leg of Pork, Greens, and 
Peaſe Pudding. 

Haunch of Veniſon boil'd, 
and Garden-ſtuff. 
Leg of Mutton boil'd, with 
Turneps and Greens. 
Leg of I.amb with Spinach, 
and the Loin fry'd, in 
Chops, round the Diſh. 

Chine of Pork and Turkey. 

Calf's Head and Bacon. 

Sir-loin of Beef roaſted, 
with Cauliflowers, Horſe- 
radiſh, &c. 

Chine of Mutton and Pick- 
les. 

Paſtry; as, Minc'd Pyes, 
Lumber Pye, Veal Pye, 


SquabPye, Veniſon Paſty, 


Battalia Pye, Marrow 
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Second-Cour ſe. 


Poultry; as, Capon, Rabbets, 
Hare, Turkey, Pheaſants, 
Partridges, Woodcocks, 


Snipes, Larks, Wild Duck, 


Teal, Eaſterlings, Wi- 
geons, Buſtard, Squab- 
Pigeons, roaſted. 

Fiſh; as, Potted Lamprey, 
potted Chars, potted Eels, 
Jowl of Sturgeon, Lob- 


ſters, Biſque of Shell» 
fiſh, Sc. 


Brawn in thin Slices. 

Fore-Quarterof Lamb roaſt- 
ed, and Mint Sauce, and 
Sallads, garniſh'd with 
Orange. 

Le of ditto, boil'd with 
Spinach, Loin in Steaks, 
round the Diſh, and O- 
range in Slices. 

Paſiry ; as, Tanſey, Pear Tart 
cream'd, potted Veniſon, 
Apple Pye, Tarts, Cheeſe- 
cakes, 

Fruit; as, China Oranges, 
Cheſnuts, Pomgranates, 


" 


| 


Puddings, &c. Apples, Pears,  dry'd. 6 
Grapes, &c. | 
Meſſes for Sappers, | 
Rawn, Ham, Dutch, or Veniſon, Eel, Char, Lam« 


Hung Beef. preys, Trouts, &c. 
Collar'd Beef, Mutton, Pig, Neat's Tongues, Calves, 


Veal, Pork, Eel, &c. Stags, orSheeps Tongues, 
Potted Beef, Pigeons, Hare, | 
LE 2 


Stew'd 


Stew'd Beef, Veal, Mutton, 
Hare. Pigeon, Ducks, 
-Wild-fowl, Pig. 
Ox or Calf's Heart ſtuffed 
and roaſted; Sheep's 
-, Heart. 
Haſh'd Veal, Mutton, Beef, 
Lamb, with Pickles. 
Minc'd Veal, Cc. 
Mutton, or Beef, Sweet- 
. breads and Kidnies. 
Veal Sweetbreads ragoo'd. 
Lamb's Liver and con 
fry'd. 
Hog's. Liver, Crow, and 
- Sweetbread, fry'd. 


. Calf 'sLiver and Bacon fry'd, 
ö Or roaſted and ſtuffed. 
2 * fry'd, buil'd, or 

fricaſy'd. . 


. Sorts, 

according to the Seaſon. 
s Pettitoes. 

Beef Steaks and Oyſters, or 
with Gravy. Horſe- 
radiſh, or with a Reliſh 

of Anchovy, or Walnut 

Pickle. 


312 The Young Woman's beſt Companion. 


Scots C 2 
Veal Cutlets. 


Mutton Cutlets, or Chops, 


with Pickles or Horſe- 
—_— or with Sauce made 
of Capers, Butter, and a 
little 8 
Chickens boil d with Parſley 
and Butter, or roaſted. 
Rabbets fricaſy d, or roaſted. 
Butter'd Turneps. 
Artichokes. 
Potatoes. 0 
Anchovies, Walnats, Cu- 
2 and other Pick- 


Pickled Herrings, Oyſters, 


Salmon, Sturgeon, & 6, 
Mackerel boil'd, ſous d, ot 
broil'd. | 


Cod —— 
Soles, Smelts, Gudgeons, 


Tench, Cz ener. 
Sade 


Ee. 2 

|  Prawns;Cray-fiſh, 
and other Fiſh in Seaſon. 

Tar Cheeſe cakes, Cuſ- 
tards, Jellies, Sweetmeats, 


Pyes, Paſties, and Fruits 
according to the Seaſon, 


AS. ZE EEE ,,,, & -.d 


ButtonzMuſhroom, to pickle 


Seb OOO b gb 


Page 
LM ON D Poſſet, to 
make 26 
| Puffs 1 
Apple Dumplins 31 


Apricct-, to preſerve 70 


Ale Orange, to make 58 
— Poſſet 71 
| B 

Brandy Elixir 89 
*Bitters, to make 91 
Beef, to chuſe 85 
Bacon, o chuſe 97 
Brawn, to chuſe 95 
Butter, to chuſe 95 
Beef Stakes 3 
Beef Rolls 20 
— Dutch, to make 26 
Steaks, to fry 3 
Brockley, to boil 60 


Beaſt Kidnies, to roaſt 55 


63 
Barberries, to pickle 65 


C 
Cabbage, red, to pickle 65 
Cake,Carraway,to make 48 
———|ceing for 47 
— Biſket, to make 51 


— Portugal ib. 


— Shrewſbury 48 


Collops minc'd 


eee nnen 


I i D E N 


Page 
Cake, Seed 49 
— Breakfaſt 50 
—— fine 49 
—— to keep all the Year 2 
—— Plumb 
—— Plumb, another Way 
Calf's Head, to fry in Eggs 
18 
—- to make Pye of ib. 
Catchup 3 
Cheeſe Cakes 37 
common . 
———= without Currants ib, 
Cream 38 
Cherries, to dry 72 
Chickens, to fricaſey white 8 
Collops Scotch, to make 7 


another Way 


Cod's Head, to dreſs 
Cod's Zoons 
Cracknels 
Cream Lemon 
——— Quince 
of any preſerved 
Fruit 68 
— — Chocolate, to make 
52 
Gooſeberry 54 
another Way G1 
— Apple 53 
L 3 Cream 


* * 


ce eaſy ib. 
another Way 97 
Cough in a young d 


Corn on the Toe ib. 


* ea to waſh when ſore or 
22 
eſe, to chuſe 96 
'Cyder, to make 147 
” D 
"Ducks, to boil 


Dumplings, Herb, to 4 


i. 


ib. 


1581 Fruit 


4 


Gingerbr 


pn—_—_— ti pickle 


* - Pape ' 
Cream Curds 52 E "ago 
Cucumbers, to-pickle 100 Eels, to roaſt 6 
another Way ib, — to collar 39 
to make Mango — to ſtew 42 
of 63 Elder Buds, to pickle 61 
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to ſtew 55 Eye Water 78 
to fry, for Mut - the weaker 79 
ton Sauce 25 Elixir Salutis 80 
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Head rolled, to eat like 
Brawn 16 
Pike, to eat like Sturgeon 
| 38 
mmm ·˖ to ſtew 40 
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Poſſet, Sack, to make 62 
to make Froth for 


ib. 
Potatde Crabs, to pickle ib. 
Pudding, black, to make 29 
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Spinage Toaſts, to make 54 
Sturgeon, how to order ae 
— how to m 
* Pickle for * 4% > 
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for a Turkey 9g 
Walnuts, white 
* Whigs, to make vi 
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